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HATCH NOTHING BUT PROFITS 


when you flavor them with Dolco Imitation Coconut #5245 


Another member of the famous Dolco 5200 Flavor 
Line, Coconut #5245 meets all the most exacting re- 
quirements for high quality, low cost flavoring. True 
to type taste is obtained with only % oz. flavor to 100 
pounds of fondant or cream centers ...and cost is 
minimum. Kosher approved for Passover Candies. Make 
best sellers of your Easter or Passover line. Try Dolco 


Imitation Coconut #5245. Trial quantities on request. 
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180 Varick Street, New York 14,N. Y. 
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MODERNIZE YOUR PLANT with 





CONFECTIONERY MACHINERY 


Heansella Machinery Corporation 
is the American factory branch of 
Hansella Works, internationally 
known manufacturers of candy- 
making equipment. The new branch 
provides complete sales and tech- 
nical service of all Hansella equip- 
ment and maintains a complete stock 
of factory-original parts. 


Write for details on 
specific Hansella machines 


AUTOMATIC PRE-COOKING EQUIPMENT 
AUTOMATIC CONTINUOUS COOKERS 


BATCH COOKERS (with or without vacuum; 
for high-cooked or low-cooked candies) 


HOT AND COLD SLABS 
PULLING MACHINES 
AUTOMATIC BATCH FEEDERS 


(vertical and horizontal) 


BATCH ROLLERS 
ROPE SIZERS 
PLASTIC MACHINES 


(filled or solid candies) 
HIGH-SPEED SEAMLESS TABLET MACHINES 
COOLING CONVEYORS 
COMPLETE PLANTS EQUIPPED 


HANSELLA MACHINERY CORPORATION 
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DANIELS WRAP 


What is crispness in packaging? It is design, 
color, good composition. It is faultless printing on 
gleaming fresh wrapping material. It is the quality 
in a wrapper that stops a busy shopper and com- 
pels her to buy. The Daniels people are specialists in 
flexible packaging . . . experts at capturing crispness. 
If that’s what you’d like in your product wrap, give 


Daniels a call today. 


* creators - designers 
Vaniels multicolor printers 


MANUFACTURING co 


of flexible packaging 


there is a Daniels product to fit your needs 





SALES OFFICES: Rhinelander, Wisconsin . . Chicago, Illinois . . Haverford, Pennsylvania . . Akron, Ohio . . Denver, Colorado . . Dallas, Texas . . Whittier, California 
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N candy business 
\S 


Janurary 14, 1957 


Pearson Candy Company of Los Angeles has acquired the business, 
equipment and inventory of Triangle Candy Company, also of Los Angeles. 
Both firms are primarily hard candy manufacturers. Edward Pearson 
expects to build a new factory soon to efficiently combine the two operations. 








Up-to-Date Candies (Arden) has been bought by a syndicate which 
includes Bonomo (Korday) interests. According to a spokesman, the factory 
in the Bronx will be maintained and operated under the management of Bonomo. 








Northern California Confectioners Club has been organized as a place 
to discuss industry affairs. Clarence Kretchmer of American Licorice is 
president, and Willis J. Simms, Anhueser-Busch, is secretary. 











Banner Candy Company of Carrollton, Missouri, has discontinued the 
manufacture of candy, and is consentrating on their line of cookies. 





The Empire State Candy Company, Athens, Georgia, has discontinued 
the manufacture of candy. 





Ben A. Bouchard and R. K. Chandler have been named vice presidents 
of Mars, Inc. Bouchard has been with Mars since 1928, and was promoted from 
general sales manager. Chandler has been with the company since 1929, and 
was promoted from general superintendent. H. A. Lehrter, formerly director 
of research has been named general advertising manager. 











Hundley A. Thompson has been elected vice president of Beech-Nut Life 
Savers, in charge of sales of all products. He joined Life Savers in 1948 as 
sales manager. 








Albert O. Koth has been named engineering manager for Frank H. Fleer 
Corp. Before joining Fleer in 1955, Koth was a methods engineer for 
Minneapolis Honeywell. 








W. L. Doebler, formerly regional candy buyer for Sears Roebuck in 
Kansas City, is now department controller and mail order sales manager 
in Chicago. 
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Emil Pick, in the cocoa brokerage business since 1899 and a widower 
for 38 years, was married on Janurary 9th. 


Sula Rabenold, 43 years with Hess Brothers department store of Allentown. 
Pa., and a candy buyer for many years, retired at the end of 1956. 





Victor H. Gies of Mars, Inc. has been named general convention 
chairman for the 75th annual NCA convention, to be held in Chicago June 9th 
through 13th, at the Conrad Hilton Hotel. Ted Stempfel is the program 
chairman. 








R. S. Hislop, machinery salesman of Racine, Wisconsin, died December 
22nd. He was 72, and had been representing Racine Candy Machinery 
Company since 1918. 





Robert Savy, of the French machinery firm of A. Savy Jeanjean & Cie., 
died December 13th. His frequent visits made him well known here, and he 
was highly respected for his engineering ability and knowledge of candy 
processing. 





Alex Hunter, sales manager for many years for Thomas Mills & Brother, 
candy machinery firm, died recently. 





Earl G. Weed, treasurer of Foote & Jenks, Inc., died on December 
26th, of a heart ailment. 








Jack Conners, regional sales manager of Wabash Fibre Box Company 
and member of the Candy Production Club for many years died on Janurary 6th. 





Ed Dore is the new vice president in charge of merchandieing and advertising 
for Mrs Stevens Candy Kitchens. He was formerly in the merchandising 
department of Montgomery Ward. 





David F. Thayer has been appointed sales manager of the Durand Division 
of Brigham's, Inc. 








The Candy Production Club of Chicago has elected the following officers for 
1957. Bob Thurber, Jr., president; John Johnson, vice president; Cal Rutt, 
secretary and John Clark, treasurer. 
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single dairy ingredient improves texture and cuts milk costs up to 50%? 


low do you achieve better texture?... By 
bmbining the right ingredients! The very 
hemical content and structure of Sweet Dairy 
ey makes it a preferred dairy ingredient 
.insures the smooth, even, uniform texture 
t consumers demand in modern candy 
oducts. 
| Why whey? Because more and more candy 
anufacturers are discovering that dry whey 
ovides exactly the right balance of milk 
bohydrate and milk protein, while saving 
m up to 50% on dairy ingredient costs. 
ind look at these additional advantages over 
bstlier dairy ingredients! 


Better color...truer flavor. 


2. Richer in lactalbumin, for moisture-retention 
and longer shelf-life. 


3. Greater versatility of body and texture and 
improved handling characteristics. 

4. Uniform in quality, meets or exceeds U. S. 
Extra Grade standard. 

Now tailor-make your dairy ingredients... 

blend whey with your present milk...for 

optimum performance and savings up to 50%. 

For complete information and a working sample, 

please write our Technical Service Department 115. 


ettes 
? **eees, 
. 


ESTERN CONDENSING COMPANY, Appleton, Wisconsin « Worid’s Largest Producer of Whey Products 








WHAT'S ALL THE EXCITEMENT? , 





Haven’t you heard? It’s that wonderful 
new COFFEE FLAVOR recently introduced by FRITZSCHE 
for use in caramels, cream centers, marshmallows, taffies, 





ice creams, sandwich fillings and syrups .. . a flavor Ac 

which has proven—in countless tests—to be superior 

to any imitation coffee flavor yet offered | 

for such purposes. Experienced production men =, 

who have examined this product have had only the highest praise " 

: . ' The s 

for its faithful reproduction of the taste and aroma 

of freshly brewed coffee of the choicest blend. ta 
Caler 

If you can use a smoother, better and, perhaps, 2 
ecnr 


a more economical flavor, we urge you now to write 
for a test sample of this truly superior concentrate— — 


FLAVOR COMPOUND No. 25996 COFFEE IMITATION. mo" 


Then try it in your product and we promise you'll be delighted 
with the fine, rich, satisfying flavor that results. 


Fo 
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PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N.Y. oy 
BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, *Chicago, lilinois, Cincinnati, Villa 
Obie, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, St. Louis, Missouri, ! 
Mowtreal and *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. Oak 
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COVER: There are many scenes in candy manufacturing that make 
pleasing pictures. The picture on our cover was taken some 
years ago, so long ago that we have no record of the com- 
pany. Fashioning a batch of stick candy such as this will un- 
doubtedly be a job for skilled hand labor for many years to 
come. 
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AND BUY HERE * 





























Customers take one look at these Almond Kisses 
and... presto... a sale is made. And they 
taste as good as they look. If you'll drop us a 
note we'll be glad to send you the formula. 

It calls for the thrifty sheller-run grade almonds, 
and the Blue Diamond label on the almond 

bag gives you complete assurance that they'll 
be uniform top quality, with controlled mini- 
mum moisture content. Write for full 
information and free 32-page formula book. 


CALIFORNIA ALMOND 
GROWERS EXCHANGE 


Sacramento, Calif. Seles Offices: 100 Hudson St., 
New York 13, and 549 W. Randolph St., Chicago 6 





The Sweet 
and 
The Sour 


A real, live “Lolly-Pop” tree was given first 
prize at a children’s Christmas parade in Olean 
New York. The idea was connived at the Van De 
Horst Corporation, the Sponsor of the float in the 
Merchants Bureau parade. 5 

The firm, thinking that, of course, someone must 
make a business of supplying lolly-pop trees; be 
cause of their prominent place in children’s fiction, 


wired the National Confectioners Association for 
a source for such a product. The best that Frank 
Branson of the NCA could do was wire back 
the names of several manufacturers of pops. Van 
Der Horst found, after inquiring, that if they were 
to have a lolly-pop tree, they would have to de- 
sign it and build it themselves. 

They proceeded to do that. The finished tree 
measured over four feet high, and had a capacity 
of 4,000 pops. The center post is a round wood 
post about four inches in diameter, with the 
branches half-inch poles placed into the post in 
rows; twelve rows around the tree and twelve 
rows up and down. A large painted wooden pop 
tops the tree. The tree was mounted on a truck 
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NOW PURE MALTED MILK 
IN CRUNCH FORM 





exclusive from Carnation! 


“EXTRA FINE 


ACTUAL SIZES 


MEDIUM LARGE 








A TEXTURE FOR EVERY PURPOSE...A DISTINCTIVE MALTED MILK FLAVOR...IDEAL FOR 
CENTERS...IN COATINGS...AS AN EXTENDER OR FILLER...IN FONDANTS! 


After intensive research, Carnation announces a new malted 
milk product iri crunch form. Already in use by several leading 
candy makers, new Carnation Malted Milk Crunch is proving 


& 
itself the perfect answer in meeting the growing demand for 
malted milk candies. 


A recent survey revealed that malted milk candies are among 
the top five sellers in all types of retail outlets. This new prod- 


uct, exclusive with Carnation, offers wide variations in flavor 
and texture... greater ease and economy in production...and runc 
assured quality. 


Five uniform grades of Carnation Malted Milk Crunch are 
available...shown actual size above. 
-another quality product 


For further information and prices, write to: Commercial Sales Division, exclusive with Carnation 


Carnation Company, 5045 Wilshire Boulevard, Los Angeles 36, Calif. 


AVAILABLE IN 100-LB. CONTAINERS 
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PURE VANILLA 
MADE TO MEASURE 


“MADE TO MEASURE” aptly characterizes 
Florasynth’s proved and accepted ability 
successfully to apply and produce PURE VANILLA 
EXTRACTS and PURE VANILLA 
CONCENTRATES to the exact 
requirement of the user— 

in every strength—in true 
measure of quality, uniformity 
and dependability 








1ES,INC. 


EXECUTIVE OFFICES: 908 VAN NEST AVE., (20x12) NEW YORK 62, N.Y. 
CHICAGO 6 - LOS ANGELES 21 
Cincinnati 2 + Detroit + Dallas » Memphis + New Orleans 12 
St. Louis 2 + San Francisco + San Bernardino 
Florasynth Labs. (Canada Ltd.) + Montreal, Toronto, Vancouver, Winnipeg 
Agents & Distributors in Mexico: COMSOLMEX S. A. Mexico 11, 0. F. 
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body for the parade, and the children who were 
at the parade got to pick a pop from the tree 
after the festivities. 

This is certainly one of the most natural pro- 
motion ideas for pops. It is surprising that some 
manufacturer of pops does not provide such a tree 
for loan purposes to various types of civic parades 
and carnivals. It should have a great deal of pro- 
motion value. 





William Dean has been elected president of the 
Michigan Tobacco and Candy Distributors Ass’n. 
A charter member of the group, Dean is presently 
President and Co-Owner of Dean Brothers Com- 
pany of Pontiac. 





Loft’s Candy Garden in Union, New Jersey, is 
entertaining a group of children from an orphan- 
age in Newark. The kids will be able to eat all 
the candy they can, and take some back for the 
older children who had to miss the party because 
of school attendance. 
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A century of experience in pro- 
ducing quality confectionery products fresh 
from America’s Dairyland played a major role 
in the Robert A. Johnson Company’s selection 
of Swift’s Superwhip Gelatin. This leading 
Milwaukee firm uses Superwhip exclusively 
in their chocolate covered CARAMEL WHIP 
because they have found that Superwhip 
helps to give them the stability needed to help 
preserve a tender, yet springy texture—so 
characteristic of their product. 


ee ee 


i. 
SWIFT & COMPANY, Gelatin Department 
4115 Packers Avenue, Chicago 9, Illinois 


Please send us: 
(1 Information on Swift's SUPERWHIP Gelatin 


OQ) 100# trial drum of Swift's SUPERWHIP Gelatin at the large 

















drum price . . . to be tested in our operations. We understand, 
if not fully satisfactory, it may be returned for credit at your A 
expense. ve 
j FIRM NAME la 
ADDRESS ; 
CITY STATE eee 
YOUR NAME Ls 
Z This offer expires March 31, 1957 | ‘ce 


..- FREGH fiom America’s Dairyland 
marshmallow made with SWIFT’S 


‘SUPERWHIP cetatin 


If you’re looking for the means to produce 
a finer marshmallow, try Superwhip. The 
superiority of Superwhip shows in its uni- 
formity of performance from shipment to 
shipment . . . and in the longer shelf life of 
the marshmallow. 

Use the coupon below for further informa- 
tion or a trial drum. 


ONE TRIAL 1S BETTER THAN A THOUSAND CLAIMS 





bay. 
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HOICE CONFECTIONS 
fills a long felt need for a book written primari- 
ly for the manufacturing retailer. The 365 
formulas are given in two batch sizes, one for 
hand work, and one for machine work. There 
are separate instructions for working each sized 
batch, with suggestions as to the methods of 
coloring and flavoring for variety. A glossary 
is included, both of candy terms and chemical 
terms that candy men are apt to run into. All 
of the formulas are cross indexed for ready 
reference, and are grouped in chapters for con- 
venience. A complete chapter is presented on 
chocolate, giving the information that is neces- 
sary to have in order to buy coatings intelli- 
gently and use them to the best advantage. 

All manufacturing retailers will welcome this 
book as an indispensable tool in varying old 
formulas and developing new ones. All 365 
formulas have been production tested and are 
proven sellers. 

During the past forty years Mr. Richmond 
has on Be in some of the largest and finest 
candy plants in this country, both wholesale 
and retail. His experience is available to every 
retail candy plant in the world for only $10.00. 


Order your copy now. 











BOOK ORDER 


The Manufacturing Confectioner Pub. Co. 
418 N. Austin Bivd., Date 
Oak Park, Illinois 


Please send Mr. Richmond’s new helpful book 
Choice Confections: Methods and Formulas which 
contains 365 candy formulas. | am enclosing $10.00 


Name Position 
Company 

Street 

City Zone State 
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Only Model FA 
Gives You All 
These Features 


Feed: Continuous chain infeed, or 
intermittent chain infeed to handle 
stacks of flat items. 


End Folds: Double-point end fold is 
standard; reverse double-point fold, 
single or double-point turned-under 
fold, crimp seal and special folding for 
extension edge boxes also available. 
Materials: FA glues or heat seals. It 
can handle waxed, sulphite or kraft 
paper, cellophane, glassine and rein- 
forced foils, as well as mylar. 


Paper Feed: Both roll and sheet feed 
available. 


Attachments: Easy-opening tape, 


medallion and code dater attachments 
available. 








PACKAGE 


MACHINERY COMPANY 
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GET MAXIMUM VERSATILITY 


With 100-a-Minute Wrapping Speeds 








Here’s the machine that will help cut your costs with top 
production every day. In the Model FA, you get speeds up 
to 100 packages a minute, combined with the most 
versatile operation you can find. You’re assured of better 
wraps, too, for packages pass through the FA in a straight 
line, and operations are performed without turning. 
Improved electric eye registration gives you the most 
accurate panel registration possible, and an automatic 

paper stop controls feeding. 


Size ranges on the Model FA run from 2" to 11%" L, 
144" to 554" W, 4%" to 3%" H. Models FA-2, -3 and -4 
handle larger packages. You can get full information on 
the many FA features by contacting our nearest office. 






EAST LONGMEADOW, MASSACHUSETTS 

NEW YORK « PHILADELPHIA * BOSTON + CLEVELAND 
CHICAGO « ATLANTA «+ DALLAS « DENVER 

LOS ANGELES » SAN FRANCISCO + SEATTLE + TORONTO 





More Hard Candy Is Colored 


WITH 


ATLAS 


Self-Measuring 


CERTIFIED COLOR CUBES 


Than Any Other Way! 

















QUICK I Atlas Self-Measuring Color Cubes are the 
fast, easy, fool-proof way for anyone to color a hard 
candy batch of any size. Atlas Color Cubes are readily 






































and fully soluble in hard candy. 

ACCURATE! The patented* self-measuring feature of Atlas 

Color Cubes guarantees dependable color uniformity in every 

batch. In a 1 Ib. box, each of the 8 2-o0z. squares is precision- 

scored to form 16 color cubes per square. They break off easily 

and exactly, assuring accurate color control every time. 

ECONOMICAL! Atlas Color Cubes save you time and 
money. No waste — no muss — no time lost preparing _— 
pastes — and everything, even hands, are kept clean. ad 
Want proof ATLAS Certified Color Cubes tak 
are best for your needs? Try a box... anc 
if not entirely satisfactory return the as t 
unused portion for full credit. " 
the 
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Executive training at Tom Houston Peanut Company 








onday night's this win- 
ter at 7:00 o'clock, 20 men file into the sedate 
board room of the Tom Huston Peanut Company, 
take seats in the comfortable chairs, and for two 
and one half hours each gets an opportunity to act 
as though he were the president. 

These twenty men are the executive “team” of 
the 31 year-old concern that grew from a five-cent 
bag of toasted peanuts to 18 million dollars in 
sales in 1955. The average age of the men is 43. 
At the head of the table sits Dr. C. Michael White, 
chairman of the Department of Business Admin- 
istration of Huntingdon College in Montgomery, 
Alabama. Dr. White’s role is that of Educational 
Counsellor for “The Executive Course” developed 
by Southern Institute of Management and Amer- 
ican Institute of Management, in collaboration with 
more than a score of Southern and Eastern edu- 
cators. Dr. White was one of the 15 Southern 
college and university educators who attended 
summer seminars on the course this year at Prince- 
ton, New Jersey, Administrative Staff College main- 
tained jointly by SIM and AIM, and are equipped 
with background and experience to conduct “The 
Executive Course”. 

The object of the course is to strengthen the 
executive “team” by delving into all of the com- 
pany’s operations, raising questions and getting 
the answers. This is designed to give each indi- 
vidual “driver's seat” vision of the company’s total 
picture just as though he were the president, 
getting the facts and making decisions. 





for January 1957 —17 


The course runs five months with a total of 16 
sessions of two to three hours each. This corre- 
sponds to a full three-hour semester college course. 

“The company executive taking the course, no 
matter what his job is, obtains indirectly a ‘liberal 
education’,” says Dr. White. “He receives this in 
the meaning of words, phrases and technical ter- 
minology, ratios, balance sheets, profit statements, 
production and research, bonds and debentures, 
accounting procedures, financing, economics, and 
even advertising, sales promotion and marketing 
techniques.” 

“At the same time, he also learns much about 
all departmental operations of his company. The 
purpose of this course is to simulate the placing 
of every executive taking the course in the presi- 
dent’s seat, giving him an overall view of his 
company’s entire operations, then having him give 
decisions and make an apprasial as though he 
were running the company as its president.” 


fe educational counsellor is teaching executive 
technique and not how to run the company. Other 
courses involve open discussions of another's faults 
and a company’s shortcomings and often wind up 
as ‘gripe sessions’. This course avoids that because 
there is no discussion at all of the opinions of 
any man taking the course. The only discussion is 
of facts about the company’s operations and defini- 
tion and comprehension of technical terminology 












Diameter of stick is easily 
adjusted by interchanging 
the equalizing rolls. 





Cooling Conveyor 





Keeps sticks straight and round while cooling. 


vacuum © 


CANDY MACHINERY CO. 





15 PARK ROW, NEW YORK 38, W. Y. 





the Racine 
Stick Candy Machine 


automatically, continuously sizes, twists and 


cuts sticks of any diameter and length 


produces up to 1,200 inches 
a minute 


A single operator can produce up to 1,200 inches of 
stick candy a minute with the Racine Stick Candy Machine. 

For three-inch sticks, this means as much as 400 a minute... 
24,000 an hour. Just divide 1,200 by the length of stick you want 


to make to find out your maximum production. 


And, the operator needn’t be skilled or experienced to attain this high 
speed production. All the operator does is feed the machine from a 
batch roller or flat board. The sizing, twisting and cutting are auto- 


matic and continuous. 


The Racine Stick Candy Machine means increased production and 
lower costs for you, Get the complete details today — the coupon is 


for your convenience. 


Please send me full details on how we can produce 
up to 1,200 inches of stick candy a minute with 
the Racine Stick Candy Machine. 


RACING |= 


CONFECTIONERS’ MACHINERY CO. 


Address 


City. vapaiiniie wee ONE........ State 


Western Office and Factory: Racine, Wis.¢ Eastern Factory: Harrison, N. J. ' 388 ee eee eee eee eee ; 
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and procedures in learning the executive technique. 

The executive course is based on research and 
investigations carried on by AIM and SIM, with 
the help of educators and business executives. 
During the research, it was discovered that every 
executive performs his function “consciously or 
sub-consciously” with a certain technique which 
has been reduced to a four-point formula and 
embodied in a course which can be taught to 
others in the executive profession. 

These four points are: 

(1) To constantly create and recreate in his 
executive mind the ever-changing overall picture 
of his own operation and the surrounding world 
affecting it. 

(2) To see this picture with “Driver's seat 
vision”; a sense of directional responsibility. 

(3) To decide and prescribe for the parts of 
this overall picture; internally, and externally. 

(4) To compare the results of his decisions 
in terms of all parts of the company as well as 
dollars. 

This four-point executive technique is taught by 
instruction and practice in the executive course. 
First, each member of the executive “team” taking 
the course is instructed in the executive needs of 
his own organization and our economy in general. 
The course outline is explained. Then each execu- 
tive must practice the four-point executive tech- 
nique on his own organization, figuratively putting 
himself through the paces of being president. This 
is accomplished with the aid of a questionnaire 
that requires the practice of executive technique 
before it can be answered. 


P resident Richards sums up the executive course 
and its impact on his executive “team” in this 
manner: “Our company has been progressivé and 
successful so far because we have concerned our- 
selves mainly with processing and marketing a 
fine product. We have dealt fairly with our em- 
ployees. We have watched costs and improved 
production. We have done a lot of things that 
have helped us grow in the right direction. But 
we have neglected the one thing that can keep 
our company on a successful road—our executive 
team. 

“The Executive Course is the answer to that 
problem, we believe. Already, I am finding facts 
about our operations that I was not aware of, 
and our other executives are doing the same thing. 
It’s sort of like producing a motion picture study 
of our operations from the “Driver's Seat”.” 

Tom Huston is a home-owned company with 
60% of its stock held by residents of the home 
town. The rest of the stock is widely held through- 
out Georgia and little of it outside the state. Tom 
Huston has a total plant employment of approxi- 
mately 1,000. Its 416 distributors employ 1,268 
route truck salesmen calling on more than 300,000 
retail outlets. Tom Huston furnishes a sizeable 
ready-cash market for the peanut farmers of the 
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surrounding area, last year buying over $6 millions 
in stock peanuts. The company also bought over 
10 million pounds of base crackers from National 
Biscuit Company in Atlanta and Strietmann Bak- 
eries in Macon to make peanut butter sandwiches. 
Besides its own products, Tom Huston distributes 
a substantial part of the total production of Mc- 
Afee Candy Company in Macon and Murray 
Biscuit Company in Augusta under “TOM’S” brand 
name. 


N et sales of Tom Huston in 1955 totaled $18,- 
460,375, an increase of more than $2 millions over 
the previous year. Net income after taxes was 
$1,132,054, equal to $5.03 per share, compared 
with a net of $975,810 and $4.34 per share the 
previous year. Dividends of $2 a share on 225,000 
shares of common stock outstanding were paid in 
1955, compared with $1.60 the year before. The 
company retained in earned surplus $682,054 for 
1955 against $615,810 for 1954. Its earned surplus 
as of the fiscal year ended August 31, 1956, totaled 
$4,880,313. The earned surplus together with the 
capital stock totaled $6,005,313 with a per share 
equity of $26.69. The company paid $1,222,613 in 
Federal income taxes and $98,272 in state income 
taxes in 1955. 





Sugar Quotas for 1957 have been set by the 
Department of Agriculture at 8,800,000 tons, com- 
pared with quotas initially for 1956 of 8,350,000 
and finally of 9,000,000 tons. The department 
estimates that this quota will provide a supply 
adequate to meet normal sugar consumption and 
maintain stocks at their present level. The indus- 
trial users requested quotas at 9,000,000 tons or 
above. 





Meredith Publishing Company, publishers of 
Better Homes and Gardens, distributed 10,000 
pounds of Russell Stover Chocolates to over 2,000 
employees during the past holiday season. 





Page and Shaw have fair-traded their line of 
boxed chocolates in the state of New York. Con- 
tracts were signed by Dearstyne Tobacco Com- 
pany, Wholesaler, and J. Earl McCarthy, retailer. 





Ungerer and Company hailed their annual sales 
meeting at the New York headquarters of the firm 
on November 14 through 16. The salesmen were 
treated to talks by all the officers of the firm, and 
by Fred Schumm, manager of the flavor department. 





Paul W. Thurston has been elected President of 
Foote & Jenks, Inc. Thurston began his employment 
with the firm in 1919 as a lowly Bottle Washer, 
became advertising manager in 1934, and was 
elected to the Board in 1940. 





Outstrip competition with 


PLANT LAYOUT SERVICE 


and Chocolate Processing Equipment 
by Lehmann 


Model 913 ACL 
Three Roll Liquor Mili 


Ir you contemplate new plant construc- 
tion, or renovation of existing facilities, 
contact Lehmann before your plans are 
crystallized. It may save you important 
money and insure an improved competi- 
tive position for your products. 
Lehmann designs plant layouts for effi- 
cient, low-cost handling and process con- 
trol. In addition to the standard machines 
shown, Lehmann will design and fabricate 
for individual plant requirements. We use 
standard commercial units wherever pos- 
sible, whether manufactured by us or not, 
for low-cost, trouble-free operation. 


Preferment of Lehmann engineering and 
equipment by leaders in the industry, 
stems from sound appreciation of the fact 
that processing machinery providing 
characteristic Lehmann features can be 
produced only by a company with seasoned 
experience—more than a century in this 
case. 


J. M. LEHMANN COMPANY, Inc. 


COASGT-TO-COAST SERVICE 


Meore Dry Deck Company Oakland, California Lammert & Mann Co. Chicage 12, Illinois 


J. M. Lehmann Ce., inc. Lyndhurst, New Jersey 
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Latini’s Proven Profit Maker |: 
200 Pops Formed & Wrapped 
Per Minute 
Low labor cost pop operation—one operator does work 
of 4 people. 
The wrapped pops go right through for cooling, then 
packing. 
There is no handling, chipping, breaking, etc.— 
Die pop is free of fins—eliminating scrap. 
efiner 
Positive stick insertion—all straight and true. 
Weight of pop is variable without change of dies. ee on 
struc: Sandwich wrap saves up to 50% of other type wraps. LATINI DIE POP MACHINE 
lities, WITH CONTINUOUS WRAPPING ATTACHMENT 
s are 
tant 
ipeti- 
-* BERKS HARD CANDY MIXER 
con. 
hines 
ricate 
e use 
pos- 
r not, 
¥ Mixes color, flavor and acid 
in 75 to 125 pound batches 
y and ct rate of 1000 Ibs./hr., 
ustry, 10% scrap may be included. 
e fact Saves labor and floor space. 
iding Assures uniform mixing and 
n be constant rate of production 
oned through the day. 
. this M.F.P. STICK-MASTER 
New Style—Twister, Cutter & Straightener 
Flexible—5/16" to 1” diameter and 4” to 10” long 
Productive—Up to 1200 inches per minute 
Sanitary—Stainless steel finish—Candy always in sight 
John Sheffman, Joe. 201, 0mnaw. New York 36, N. Y. 
jersey 
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VOSS CAN GIVE YOU 
MORE BELT MILEAGE with 


MYLAR... 


Four years of practical production experience in leading plants 
have resulted in a Belt which will give you exceptional per- 
formance. Perhaps the outstanding advantage of Voss 3M600 
Heavy MYLAR Kleer-Gloss Cooling Tunnel Belts is remarkable 
resistance to wear—which means Jong, efficient Belt life. And 
that, of course, means saving money by less frequent replace- 
ments, less time lost for shutdowns. 


But you get other desirable features in this sturdy fabric- 
backed Belt, too. It's much easier to track properly than 
ordinary Mylar Belts; it’s easy to splice; and Heavy Mylar 
eliminates delamination problems. Your product quality is pro- 
tected, too, because the smooth-as-glass Mylar surface gives 
you the fine glossy bottoms on all your chocolate products you 
need for proper sales appeal. 


We'd like to give you more details about VOSS 3M600 MYLAR 
—- Belts—write or phone us right now for the full 
cts. 


VOSS SUPPLIES 
EVERY BELTING NEED 


Endless Bottomer and Feed Belts (white Neo- 
prene treated, or plain) *% Packing Table 
Belting (Plain, or Treated with smooth white 
flexible coating) *% Caramel Cutter Boards 
% Batch Roller Belting *% Wire Belting (for 
enrobers and special conveyors) x Corru-— 
gated grt Pulley Covers me Canvas — 


eign manger 


* laques. *% Conveyor wed 
Belts * 


5647 N. RAVENSWOOD AVE., CHICAGO 26, ILL. 
/ 118 E. 28th St., New York 16, N. Y. 
RNIA * 18 RICHARDS CIRCLE, WEST NEWTON 65, MASS. 
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CANDY TREATS 


a new 


processing 


when patkaged on the Automatic 
machine CAMPBELL 


BY VICTOR P. VICTOR 


ee ee ee ee ee 
x 


} S sonar pulling operation achieves one or more 
» of the following objectives: 
| Aeration, graining, imparting a satin finish, mixing 
and possibly cooling. 
The orthodox pulling machine comprises a double 
| shaft mixer with straight, open end bars, but without 
a jacket or cover. 
| Work is carried out on batches of certain size and 
|} presumably during a predetermined length of time. 
Inasmuch as it is impossible to pull a liquid (re- 
tain the liquid between the pulling rods), the batch ; — . a 
has to be pre-cooled to a proper consistency on a cold sg age i oer B's a — 
slab. An 
| This represents a prerequisite operation with all | VG, ae * MCUCAY 2 Ley az 
pertinent equipment, labor and cost. 
Several years ago, a patented machine was brought © ae 
» over by Baker Perkins, Inc. from Europe and named 
“Ko-kneader.” 
The Ko-kneader consists of the following basic 
elements— 


1) Heavy duty worm conveyor with partial instead 
of continuous flights. 

2) The shaft simultaneously rotates and oscillates 
back and forth. 

$8) The flights pass between stationary studs (ta- 
pered knives) which wipe clean both sides of 
the flights. 

4) The housing containing the worm is jacketed, 
which enables either cooling or heating of the 
material passing through. 

The housing is split longitudinally into two 
hinged sections, thus providing for sanitation 
and inspection. 

If necessary, the shaft should also be made 


hollow for heat transfer. 
5) The outlet opening could be equipped with a 
die, thus enabling one to continuously extrude a 

a web, rope, strands, etc. teow Ven dts P 
6) The retention period, or the time the material 55 west a2nq $1. 

remains in the machine, is governed by the 

machine speed and may be made to last about 

seven minutes. 


eo: me 
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Just 2 People 


and an 


IDEAL WRAPPING 
MACHINE 


Can Package 450 
Caramels 
Every 
Minute 


Yes—that’s speed, 
bu # DEPEND.- 
ABL ge cou- 
pled with smooth, 
low-cost operation! 
Only 2 personnel 
required for this 
entirely automatic 
operation! 










WRITE TODAY 
for Important 
FREE Brochures 


IDEAL WRAPPING MACHINE COMPANY 








Briefly, the Ko-kneader offers the following seven 

major features to the candy manufacturer. 

a) Cooked materials in the liquid or semi-liquid 
state could be poured into the Ko-kneader. 

b) Flavor, color, scrap, or any other ingredients 
could be added continuously and mixed im. 

c) For all practical purposes, in the confectionery 
industry there are no materials too sticky or too 
heavy that cannot be continuously pulled, aerat- 
ed, mixed, grained, etc. on the Ko-kneader. 

d) Cooling or heating effect is partially limited by 
the available heat transfer area of the jacket and 
shaft. 

However, higher or lower temperatures of the 
heating or cooling medias could be utilized, re- 
spectively. 

e) Material leaving the Ko-kneader could be pre- 
formed into any shape most suitable for the 
subsequent processing. 

f) Uniformity of pulling and mixing results are 
substantially superior to those produced on the 
batch pulling machine. 

g) Drastically improved sanitation and safety. 

It is my understanding that the Ko-kneader could 

be made to operate under a vacuum. 

This would retain all features except the aeration, 

if the latter is not desirable. 

The machine represents a truly continuous heavy 

duty mixer and is a valuable contribution to mechani- 
zation, or its new successor, automation. 











MERCKENS CHOCOLATE COMPANY, INC. 
155 Great Arrow Avenue, Buffalo 7, New York 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND, SALT LAKE CITY, SEATTLE 
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RASCH CONTINUOUS TEMPERING MACHINE 





Foolproof tempering for all applications. 
Available in following sizes: 
90 to 440 Ibs. per hour 
440 to 1000 Ibs. per hour 


600 to 2000 Ibs. per hour 
1000 to 4000 Ibs. per hour 


HOHBERGER BALL MACHINE 





Only one operator required to produce up to 1,200 Ibs. per hour. 
You can produce: 
Balls—clear, pulled or honeycombed filled— 
9/16” to 1\4" diameter. 
Sunbeam starlights: stripes brought down to center without ex- 
pensive inlay. 
Root Beer Barrels and any other shapes. 








RASCH UNIVERSAL WRAPPER 


Foil wraps all standard shapes—such as cherries, half eggs, bers 
and mints. 

Cellophane wraps summer candies and heat seals. 

Rolling device for whole eggs or balls. 

Banding and side-folding tools also available. 

110 pieces per minute on most items. 





LATINI REVOLVING PAN 


Unusual Bowl Shape Permits 10 to 15% Larger Charges 
Heavy Gauge Bowl, and Sturdy Construction Insure Long Service 
Life 
Motor and Drive Enclosed in Sanitary Stand 
Bow! Shaft Mounted on Oversized Self Aligning Bearings 
i 





HOHBERGER IMPROVED 
CONTINUOUS HARD 
CANDY COOKER 
500-2,000 Ibs. per hour of 

clear, dry glossy sugar. 
Positive piston sugar pump. 
Split-second hydraulic lift. 
2-stage rotary vacuum pump. 


“Final cook” temperature in- 
dicator. 











ih: Guaranteed to Properly 

; Sand the Full output of 
your Starch Machine 

Non-Corrosive Metals 
Wherever Steam and 
Sugar Meet 

A tried and proven Pro- 
duction Tool 


LATINI SUGAR SANDER 





152 West 42 Street 





ao eacea tie John Shef{man, Inc. 


New York 36, N. Y. 
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Look at the 


performance 
of this twist-wrapper ! 


is new—with new techniques and 
speeds that open a new era in 

the twist wrapping of hard form, 
solid or filled candies. 


For further information write to 


SUPERMATIC PACKAGING CORP. 











SUGAR REPORT 


— 





by Charles Fuchs 


On Friday, November 30th, the eighth quota increase 
for the year covering 125,000 tons was announced by 
the Department of Agriculture, bringing the total re 
quirement for 1956 to a record 9,000,000 tons. Regard- 
less of this however, developments during the month of 
December were highlighted by the advance in the re 
fined basis to 9.10 (a level not witnessed since shortly 
after the First World War.) In the meantime, raw sugar 
values which had hit 6.50 during the last quarter of the 
year eased slightly during the month with the spot quo- 
tation at the present writing 6.35 duty paid. 


The other important development for the month in- 
volved the usual annual quota news. On December 20th, 
the Department of Agriculture announced sugar quota 
totalling 8,800,000 tons for 1957. This compares with 
an initial figure for 1956 of 8,350,000 tons. With the 
total 1956 usage expected to be around 8,850,000 tons, 
the Department officials stated: “That the full amount 
of probable domestic quota requirements has been estab- 
lished initially so that supplying areas can plan to make 
the sugar supplies available. Although world sugar sup- 
plies are expected to be adequate, there are no reserves 
comparable to those of recent years to draw upon.” The 
Department also limited the amounts of the quotas that 
may be filled prior to November 1, 1957. Under the 1956 
amendment of the Sugar Act most of the quotas are 
subject to change whenever the requirements are revised. 
Usually 860,000 to 1,000,000 tons of the quotas remain 
to be filled in the last two months of the year. The regu- 
lation for 1957 withholds until after November Ist, 100,- 
000 tons each of the quotas for the Domestic Beet Sugar 
Area and Cuba; 50,000 tons each of the quotas for the 
Mainland Cane Sugar Area, Hawaii, and Puerto Rico; 
and 16,000 tons each of the quotas for the Dominican 
Republic, Mexico and Peru. 


The Department also pointed out that “the wholesale 
price of refined sugar, New York basis, averaged 8.72 
cents per pound during the first 10 months of 1956 and 
early December increased to 9.10 cents per pound. These 
prices are 4 percent and 8 percent, respectively, higher 
than the annual average for 1955. The current price is 
113.7 percent of the 1947-49 average, whereas, the Con- 
sumers’ Price Index in October 1956 was 117.7 percent 
of the 1947-49 average. The Consumers’ Price Index in 
October was less than 3 percent above the 1955 average.” 

The upward trend in prices seems to be arrested for 
the time being and with apparent adequate supplies made 
possible by the quota figure for 1957, much will depend 
upon international developments. 





A fully stabilized Line Operated pH Meter has been 
developed to sell under $100. It can be furnished with 
a variety of electrodes, and has an accuracy of 0.1 unit. 

For further information write: Photobolt Corporation, 
95 Madison Avenue, New York 16, New York. 
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Helpful Books for Candy Plant Executives 





Choice Confections 


by Walter Richmond 


This new book contains 365 formulas for making two 
batch sizes, one for hand work and one for machine 
work. There are instructions for each batch, with sug- 
gestions as to the methods of coloring and flavoring 
for variety. A glossary is included, both of candy and 
chemical terms. All of the formulas are cross indexed, 


and a complete chapter is presented on chocolate. 





How to Salvage Scrap Candy 


by Wesley H. Childs 


This booklet is a complete revision of the author’s 
work “Modern Methods of Candy Scrap Recovery” 
published in 1943. A considerable amount of informa- 
tion has been collected since that time on methods and 
techniques of salvaging scrap candy. This booklet 
covers all types of candy, and gives many practical and 
economical ways of converting scrap candy into a use- 
ful form for re-use. 





A Textbook on Candy Making 


by Alfred E. Leighton 


Here is a textbook where the reader can learn the 
basic fundamentals of candy making, the “how” and 
“why” of the various operations in non-technical 
terms. Particular attention is given to the function of 
raw materials, and why each is included in a formula. 





The Candy Buyers’ Directory 
The Directory of Candy Brokers 


1956 Edition 


The Candy Buyers’ Directory is an alphabetical and 
classified directory of wholesale candy manufacturers 
giving information on what type of candy is made by 
each firm, and in some cases the type of packaging 
used. The Direetory of Candy Brokers is a geographi- 
cal listing of over 600 candy brokers giving the ac- 
counts that they handle, the territory covered and the 
number of salesmen. This directory should be on the 
desk of every salesmanager as a reference guide. The 
information contained in these directories is not avail- 


able in any other published material. 





Book Department 
C1) How to Salvage Scrap Candy The Manufacturing Confectioner 
Publishing Company Ne nce povny soenes 
$2.00 418 N. Austin Blvd. 
Oak Park, Illinois 
() Choice Confections Gentlemen: 
$10.00 Enclosed is my check for $.......... to cover the cost of the books 
I have checked at the left. 
J Senne Oo Sey. See Soo dsekad.ovs ccuveces conv qunees PR ais sat sevsevenessal 


$6.00 


(] The Candy Buyers’ Directory and 
The Directory of Candy Brokers 


$4.50 City...... 
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ALUMINUM CANDY MOULDS 
CHEAPEST, MOST PRACTICAL AND ECONOMICAL MOULD MADE 
Now with a NEW FINISH 
which eliminates break-in-time 


CINCINNATI ALUMINUM MOULD CO. 


Dept. M, 1834 Dana Ave., Cincinnati 7, Ohio 








ALWAYS AT YOUR SERVICE 





In Cocoa Since 1899 


EMIL PICK CO. 


COCOA BROKERS 


NEW YORK, N. Y. 
BOwling Green 9-8994 


80 WALL ST. 





COCOA BEANS — COCOA BUTTER 
Cocoa and Chocolate Products 











HOW TO SALVAGE 
SCRAP CANDY 


(Revised Edition) 
By 
Wesley H. Childs 


Tells how you can re-use scrap candy in- 
gredients without loss of value. Also, how 
you can reconstitute the raw materials to 


perform primary functions in first-grade 
goods. This booklet has chapters on 


1. HARD CANDY 
2. CHOCOLATE-COATED PIECES 
3. GUM and PAN ROOM PIECES 


Price Per Copy—$2.00 
Book Sales Dept. 


THE 
MANUFACTURING CONFECTIONER 
418 N. Austin Bivd. Oak Park, Ill. 




































CALENDAR 


January 13-16—Boston Candy Show, Hotel Statler, Boston, 
Mass. 


January 15~Chicago Section, American Association of Candy 
Technologists, Graemere Hotel, 6:30 p.m. 


January 22-Feb. 1—Packaging Exhibition, Olympia, London, 
England. 


January 27-30—Philadelphia Candy Show, Hotel Benjamin 
Franklin, Philadelphia, Pa. 


February 1-2—-NCWA Packaging Clinic for wholesalers, Palm- 
er House, Chicago, IIl. 


February 2—Kansas City Candy Club, The Town House, Kan- 
sas City, Kans. 


February 2—Northwest Candy Club, “Clark’s Around the 
Clock”, Seattle, Wash. 


February 4—Confectionery Salesmen’s Club of Baltimore, 
luncheon at Gannons Restaurant. 


February 4—Candy Production Club of Chicago, American 
Furniture Mart. 


February 4—Pittsburgh Candy Club, luncheon at Eddie Asch- 
ner’s Colonial Tavern, Route 51, Brentwood, Pittsburgh. 


February 6—Buffalo and West New York Confectioner’s Assn, 
MacDoel’s Restaurant, Buffalo. 


February 8—Los Angeles Confectionery Sales Club, Ladies 
Night, Pabst Brewery, Mission Room. 


February 9—Carolina Confectionery Salesmen’s Club, lunch- 
eon at Henry’s Restaurant, Charlotte, N. C. 


February 12—AATC, Boston Section, Hotel Continental. 
February 14—AATC, New York Section, Busto’s Restaurant. 


February 14—Metropolitan Candy Brokers Assn, Inc. Hotel 
Empire 
February 14—New York Candy Club, Park Sheraton Hotel. 


February 16—Great Plaines Candy Club, luncheon at Great 
Castle Hotel, Omaha, Neb. 


February 18—Chicago Candy Club, American Furniture Mart. 


February 18—Confectionery Salesmen’s Club of Philadelphia, 
2601 Parkway House. 


February 19—Candy Executives & Allied Industry Club, St. 
George Hotel, Brooklyn. 


February 23—Southwestern Candy Salesmen’s Assn, Sammy’s 
Restaurant, Dallas,. Texas 


February 27-28-March 1—Western Candy Conference, Hotel 
Biltmore, Los Angeles, Calif. 


April 10-12—Point-of-Purchase Advertising Institute, Palmer 
House, Chicago. 


April 25-26—Pennsylvania Manufacturing Confectioners’ Asso- 
ciation 11th Annual Production Conference, Lancaster, Pa. 


June 9-13—National Confectioners Association Annual Con- 
vention and Exposition, Conrad Hilton Hotel, Chicago. 


June 9-12—Associated Retail Confectioners of U.S.A. Annual 
convention, Drake Hotel, Chicago. 


June 18-21—Southern Wholesale Confectioners Association, 
Bite Convention and Trade Show, Jung Hotel, New Or- 
eans, 


July 14-18—National Candy Sales-Mens Assn., Buffalo, N. Y. 
July 28-August 1—National Candy Wholesalers Association 
Annual Convention, Chicago, Il 
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A. E. Staley Manufacturing Company has started 
operations in a new starch drier building in De- 
catur. Containing facilities for filtration, drying, 
packing and loading of starches for industrial use, 
the building is of concrete and steel construction 
with continuous horizontal and vertical bands of 
blue, translucent fibre-glass for illumination. 


Many Hungarian children tasted candy for the first 
time in their lives when a plane load of 1,500 
pounds of candy was flown into Austria by the 
National Confectioners Association. When the NCA 
learned from Emergency Aid to Hungary, Inc., that 
many Hungarian children had never tasted candy 
due to drastic sugar shortages, plans were made to 
ship as much candy as possible to refugee centers 
before Christmas. 

Manufacturers over subscribed the 1,500 pound 
quota within an hour and apparently additional 
shipments will be sent. 


The Western Confectioner Salesmen’‘s Association 
had a very successful and well attended convention 
last month. The main business was the adoption of a 
unique insurance program, that is to be operated by 
the Sunshine Club, a long-standing organization 
within the Western. 


Ralph Lee, of Elmhurst, Illinois was elected Presi- 
dent. John Griffiths, of St. Louis, has been named 
First Vice-President, and Bill Stronge, from Evanston, 
Illinois, is Second Vice-President. Warren Durgin 
was again elected Secretary-Treasurer. 


Those attending the dinner-dance were treated 
to some of the best entertainment ever presented at 
this traditional party. The following night, the an- 
nual Stag was a resounding success, with over 250 
members and guests enjoying a wonderful dinner 
and scintillating entertainment. 


The annual convention for 1957 will be held 
again at the LaSalle Hotel in Chicago, on December 
12 and 13. John Griffiths, the new First Vice-Presi- 
dent, has been named General Convention Chair- 
man. ‘ 
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‘BUSH™ 








FLAVORS - ESSENTIAL OILS 
AND FOOD COLORS 


insure that the excellence and 
full rich flavor of your candies 


will always be maintained 





W. J. BUSH & CO., Inc. 


137 Boston Post Road 
COS COB, CONNECTICUT 


TEL. GREENWICH (CONN.) 8-8363 OR DIAL WESTMORE 7-3424 
FACTORIES: LINDEN, N.J. and 
3525 E. Olympic Bivd.. LOS ANGELES 23, CAL. 
BRANCH OFFICE & WAREHOUSE: 605 W. Washington Bivd., 
CHICAGO 6, ILL. 














MOUSETRAP, 
STEAM TRAP, 
SEWER TRAP 


...it makes no difference 


. the world won’t beat a path to the door of 
the man who builds a better one and then doesn’t 
advertise it so that people will know about his 
product, know where it can be bought and how 
much it costs. 

Advertising benefits the buyer, too. It tells you 
the product story, makes it easy for you to buy. 
Even more important to you, advertising leads 
to mass production and volume sales . . . which 
means lower costs and lower prices. 

Yes, “Advertising Benefits You”... 
*specially businesspaper advertising. 




















MODEL S-48 


Thermostatic Gas Control—Variable Speed 





The Savage Latest Fire Mixer, Model S-48, is Streamlined and Sanitary and has 
many new features and conveniences: 


Automatic Temperature Control 
Variable Speed from 30 to 60 RPM 
Break-back within floor space 32” x 48” 
Aluminum Base and Body Castings 


Atmospheric Gas Furnace with Stainless shell 
Removable Agitator, single or double action 
Stainless Cream Can and Stainless Drip Pan 

Copper Kettle 24” diameter 1242” deep or 16” deep 


You can save labor and obtain uniform batches by setting the thermostat for 
degree cook desired. It cooks and mixes batches of caramel, peanut brittle, 
peanut candies, fudge, nougat, gum work, and with double action agitator is 
ideal for coconut candies and heavy batches. 


Your inquiry invited 


SAVAGE BROS. CO. 


2638 Gladys Ave. 








Chicago 12, Hl. 


SAVAGE LATEST FIRE MIXER | 


Technical 
Literature 


Prospects for Future Legislation on 
Chemicals in Foods 

A. L. Miller, Food Technology, 
Vol. 10, No. 10 (1956) — 

Arguments for new laws to safe 
guard public health on usage of 
chemical additives in foods are pre- 
sented. 


Pure Food and Progress 

George P. Larrick, Food Technol- 
ogy, Vol. 10, No. 10 (1956)— 

The manner in which FDA has 
dealt with chemical additive usage 
in foods in the past is presented with 
examples of phytic acid, dimethyl 
dichlorosuccinate, colloidal silver and 
molybdenum disulfide. FDA’s posi- 
tion with regard to food additives is 
stated. 


Continuing Competition Is the Great 
Incentive to Better Foods 

Frank L. Gunderson, Food Tech- 
nology, Vol. 10, No. 10 (1956)— 

A discussion on the types of laws 
and regulations which may restrict 
creativeness in development of new 
items of food products. 


The Science of Vanilla Curing 

James J. Broderick, Food Technol- 
ogy, Vol. 10, No. 4 (1956)— 

This is a review of scientific work 
on curing of vanilla beans in an ef- 
fort to arrive at improved ways and 
avoid the tedious labor-consuming 
“art of curing” developed over cen- 
turies. Factors are cited which re- 
quire further clarification. 


Gas Chromatography—A New Method 
for the Separation and Identification 
of Volatile Matters in Foods 

K. P. Dimick and J. Corse, Food 
Technology, Vol. 10, No. 8 (1956)— 

Some of the volatile substances 
present in minute amounts in foods 
impart characteristic aroma to food 
and to a large extent determine its 
quality. These substances and other 
nonvolatile materials which may be 
converted into volatile compounds by 
appropriate chemical means, may be 
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analysed by gas chromatography if 
they can be isolated in concentrated 
form the nonvolatile constituents. This 
paper presents a description of a gas 
chromatographic apparatus and _ its 
operations as well as a description 
of methods for isolating and concen- 
trating these volatiles. 


The Estimation of Fats and Cellulose 
in Cocoa Products 

Henry Loft, Inter. Chocolate Rev., 
Vol. 11, No. 8 (1956)— 

Findings of AOAC, Danish (Wend- 
er and Working Methods of Chemi- 
cal Investigations), and German 
(Koenig’s and Amtliche Vorschrift) 
are reported. “The ash content in 
cocoa products corresponds approxi- 
mately to the cellulose content, so 
that the ash estimation is a good 
guide for the correctness of the crude 
fiber estimation.” 


Studies in the Deep-Fat Frying of 
Cashew Kernels 

M. Prasad and P. B. Mathur, Food 
Research, Vol. 21, No. 3 (1956)— 

Factors involved in the deep-fat 
frying of cashew kernels were stud- 
ied. Refined peanut oil and a hy- 
drogenated peanut oil with 5% 
sesame oil were two fats used. The 
latter was found to be better as de- 
terioration is far greater in case of 
peanut oil. Optimum conditions were 
found to be 160 C. and 80 seconds 
for temperature and time of frying. 


Strain Retardation in Starch Jelly Can- 
dy 

Clarence Sterling, Food Research, 
Vol. 21, No. 4 (1956) — 

Day old starch jellies were given 
a 20 minute period of stress and 
allowed to recover for same time. 
Measurements were continuously re- 


corded. Some rubber-like behavior 


was noted and a mechanical model 
was suggested to explain aspects of 
strain-time curves. A molecular ex- 
planation of behavior is given. 


Time of Loading and Strain Retarda- 
tion in Starch Jelly Candy 

Clarence Sterling, Food Research, 
Vol. 21, No. 5 (1956) — 

A variation in the time of loading 
of a starch jelly, interpretation of 
rheological behavior is not possible 
through simple mechanical models. 
Crystallization or formation of new 
bonds seems to account for departure 
from ideal model. Increased time of 
stress causes an increased time of 
retardation of the strain and perma- 
nent deformation of the gel. 


Triose Compounds in Maple Sirup 

J. C. Underwood, H. G. Lento, Jr., 
and C. O. Willits, Food Rzsearch, 
Vol. 21, No. 5 (1956) — 

Trioses have been found in the 
steam distillate of maple sirup. Ace- 
tol is probably the major part of these 
compounds. These active carbonyl 
compounds are considered as. pre- 
cursors of maple flavor and color. 


Antoinette Pope School Candy Book 

Antoinette and Francois Pope, Sec- 
ond Edition, 119 pages, illustrated, 
The Macmillan Company, 1956, price 
$3.50. 

The preface of this edition states, 
“The purpose of this book is to sim- 
plify and teach those interested but 
unable to attend our classes that 
candymaking can be done—and suc- 
cessfully—in their own homes.” This 
is no idle phrase. 

The divisions of this book are ar- 
ranged in logical order, as Measure- 
ments, Materials and Equipment 
used in candymaking, General Direc- 


tions for Creamed Candies, Fondant, 
Fudges, Divinity Candies, Caramels 
and Soft Butterscotch, Pulled Can- 
dies, Marshmallows, Glace, Hard 
Candy, Popcorn, Variety Candies, 
Marzipans, and Chocolate Dipped 
Candies. The writing is clear, concise 
and easy to understand. 

We can recommend this book to 
anyone who has the desire to en- 
gage in starting a new “home-made” 
line of sweets. We have heard from 
reliable sources that the recipes are 
correct and give excellent results. 


=~ 











STANcase 


EQUIPMENT 


STAINLESS STEEL 


MODEL 30 --30 GAL. 
MODEL 55--55 GAL. 


(Covers available) 


ECONOMY 
EQUIPMENT 


RUGGEDLY CONSTRUCTED FOR LIFE TIME WEAR. 
FULLY APPROVED BY HEALTH AUTHORITIES. 








The Standard Casing Co., Inc. 
121 Spring St., New York 12, N.Y 





Manufactured by 








CODE DATE your 
CANDY BAR WRAPPERS 
on your wrapping machine! 
PRINT your CARTONS 
and SHIPPING CASES 
RIGHT ON 
your CONVEYOR LINE 


Write for information 
KIWI® CODERS CORP. 


3804-06 N. Clark St., Chieage (3S, fll. 




















L 





YOU CAN BRING YOUR FONDANT DEP’T. UP TO DATE 


with an INSTANT & CONTINUOUS 
FONDANT MACHINE 

The MASTER Model will produce 

1000 pounds per hour of SUPER SMOOTH 

PURE WHITE—CREAMY FONDANT 


at the LOWEST Investment & LABOR Cost. 
Information free. 


CONFECTION MACHINE SALES CO. 
407 S. DEARBORN ST., Chicago 5, lil. 
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The MANUFACTURING CONFECTIONER’S 


Candy 
Clinic 





Holiday Packages; Hard Candies 


Peanuts: Good 


Code 1A7 





The Candy Clinic is conducted by one of the most 
perienced superintendents in the candy industry. So 
samples represent a bona-fide purchase in the rete 
market. Other samples have been submitted by ma 
facturers desiring this impartial criticism of their candies 
thus availing themselves of this valuable service too 
subscribers. Any one of these samples may be yo 
This series of frank criticisms on well-known brand 
candies, together with the practical “prescriptions” 
our clinical expert, are exclusive features of The MAN 
FACTURING CONFECTIONER. 











Code 1D7 


Peppermint Stick Center: Assorted Filled Plastic © 
1% ozs.—5¢ Color: Good Hard Candies K 
(Purchased in a drug store, Texture: Good 10 ozs.—29¢ 
Taste: Good 


Indianapolis, Ind.) 
Appearance of Stick: Good 
Size: Good for a 5¢ seller. 
Stick: White with red stripes. Blue paper 
seal printed in white. 
Color: Good 
Stripes: Good 
Texture: Good 
Peppermint: Good 
Remarks: The best 5¢ peppermint stick 
we have examined this year. 





Code 1B7 
Coconut & Peanut Cream Pattie 
2% ozs.—1l0¢ 
(Purchased in a drug store, 
Indianapolis, Ind.) 
Appearance of Pattie: Good 
Size: Good ’ 
Wrapper: Inside paper wrapper, outside 
glassine wrapper printed in brown. 
Name in yellow. 
Coating, Light: Fair 


Remarks: The best bar of this type we 
have examined this year. 





Code 1C7 top printed in red, green and blue. 
Candy Canes Candies: * 
6 pieces—39¢ Color: Good ES 
(Purchased in a department store, Molding: Good ed 
Chicago, II.) Stripes: Good 5 
Appearance of Package: Good Gloss: Very dusty which spoiled the [7 
Box: Folding box, white printed in red, gloss 


green and white. 
Canes: Single cane in cellulose wrapper. 
5 broken canes. See remarks. 


(Purchased in a drug store, 
Oak Park, II.) 
Appearance of Package: Fair 
Container: Cellulose bag, paper clip on 


Flavors: Fair 
Centers: Good for this priced filled 
hard candy 





ec daly Seay A 


Shape: Good Remarks: Suggest bag be printed in two 
Color: Good colors to improve the appearance. 
Gloss: Fair 
Stripes: Good 
Flavor: Fair ; Code 1E7 

Remarks: There are a number of better Candy Cane 


boxes on the market in which to ship 
canes. This box is too high, the canes 
did not remain in place, and thus, five 
out of six were broken. 





Candy Clinic Schedule For the Year 


JANUARY—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH-—Assorted Chocolates up to $1.00 
APRIL—$1.00 and up Chocolates; Solid Chocolate Bars 
MAY—Easter Candies and Packages; Moulded Goods 


JUNE—Marshmallows; Fudge 


JULY—Gums; Jellies; Undipped Bars 


AUGUST—Summer Candies and Packages 
SEPTEMBER—Bar Goods; 5¢ Numbers 
OCTOBER-Salted Nuts; 10¢-15¢-25¢ Packages 
NOVEMBER—Cordial Cherries; Panned Goods; 1¢ Pieces 


DECEMBER—Best Packages and Items of Each Type Considered 
During Year; Special Packages; New Packages 


2 for 5¢—% ozs. 
(Purchased in a gift shop, 
Oak Park, II.) 
Appearance of Canes: Good 
Wrapper: Cellulose wrapper printed in 
red, white and green. Imprint of Holly 
Leaves in colors. 





, 


Canes: 
Shape: Good 
Gloss: Good 
Texture: Good Wh 
Stripes: Good gral 
Flavor: Good I 
Remarks: Neat and attractive wrappers, aie 
“bag shape”. Cheaply priced at 2 
for 5¢. ma 
gra 
Code 1F7 neg 
Candy Cane me 
1% ozs.—10¢ the 
(Purchased in a drug store, \ 


Oak Park, II.) 
Appearance of Cane: Good 
Size: Good 
Cane: 
Shape: Good 
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HERE'S uality YOU CAN SEE! 


What could look purer than the sparkling white crystals of 
granulated sugar? 

It has long been the custom to compare the color of gran- 
ulated—dry—with liquid sugar. But true comparison can be 
made only when the granulated is dissolved. These photo- 
graphs, of samples in 1000-milliliter beakers, show what can 
happen: the brilliant white granulated actually shows much 
more color than Flo-Sweet! The illustration at right shows 
the color of a mixture of three commercial granulated sugars. 

What does this mean to you? Just this: You can get a good 


REFINED SYRUPS & SUGARS, INC. 


YONKERS, NEW YORK 


SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY FROM YONKERS + ALLENTOWN + DETROIT - TOLEDO 












idea of the purity of a sugar by its color, since color is a fair 
indication of refinery efficiency. 














With the current trend toward higher and higher quality in 
food products, only the best ingredients are good enough for 
the discriminating food producer. Whether you judge quality 
on the basis of color, taste, or laboratory analysis—we urge 
you to compare Flo-Sweet quality with any other sugar, 
liquid or granulated. 


For here’s true sugar quality . . . quality you can see! 


FLO-SWEET 








Sucrose, 
Plastics 
and the Future! 


Out of the present world 
d of vigorous research 
many new possibilities 
for extensive future use 
of sugar products are 
beginning to appear. Not 
the least of these is a 
clear, colorless, hard 
plastic made from suc- 
rose, urea and formal- 
dehyde. Developments 
? such as these bear close 
watching so that the in- 
i dustry is always prepared 
to meet future demands. 
Meeting these demands is 
our special business, 





SUGAR BROKERS ; 
120 Wall St, 1. Y. 5, 0. ¥. 
BOwling Green 9-7171 


Member 
N. Y¥. Coffee & Sugar Exchange, Inc. 








Texture: Good 
Stripes: Good 
Flavor: Good 
Remarks: One of the best canes we have 
examined this year at this price. 





Code 1J7 
Miniature Canes 
5 ozs.—23¢ 
(Purchased in a drug store, 
Oak Park, Il.) 
Appearance of Package: Good 
Container: Cellulose bag printed in red, 
green and white. Imprint of Santa 
and canes in colors. 
Canes: About 14 inches long 
Shape: Good 
Gloss: Good 
Texture: Good 
Stripes: Good 
Flavor: Good 
Remarks: A different and novel package 
of canes. About 50% of the canes were 
broken. 





Code 1K7 
Assorted Hard Candies 
14 ozs.—49¢ 
(Purchased in a drug store, 
Indianapolis, Ind.) 
Appearance of Package: Fair 
Container: Cellulose bag, paper clip on 
top _ in green and red. 


Reflecto Cooling Tunnel Belti nd Plaques— 
© Gage teen Dede Vaneat Soy Coand 


%& Mira-Gloss Cooling Tunnel Belting 
%& Caramel Cutter Boards and Belts 


% Bottomer Belts (Endless—Treated or Untreated) 
We Feed Belts (Endiess—Treated or Untreated) 


Stripes: Good 
Texture: Good 
‘Flavors: Good 

Remarks: Suggest bag be printed to im- 
prove appearance. Workmanship needs 
checking up as appearance is not up 
to standard. 





Code 1L7 
Sour Lemon 
9-6/10 ozs.—25¢ 
(Purchased in a chain grocery store, 
Wheaton, III.) 
Appearance of Package: Fair 
Container: Cellulose bag, paper clip on 
top printed in red, white, yellow and 
blue. Imprint of girl’s head in colors. 
Drops: Cellulose wrappers 
Color: Good 
Gloss: Good 
Molding: Good 
Flavor: Good 
Remarks: The best lemon drops we have 
examined this year at this price. Sug- 
gest bag be printed to improve ap- 
pearance. 


Code 1M7 
Peanut Butter Cuts 
7 ozs.—25¢ 
(Purchased in a drug store, 
Indianapolis, Ind.) 
Appearance of Package: Good 
Container: Acetate, friction top. Gold 
seal printed in brown. 


Cooling Tunnel 


Belts and Plaques 





A Coated Fabric— 


fabric 


% Packing Table Belting (Treated and Untreated) 


%& Innerwoven Conveyor Belting 
%& Batch Roller Belts (Patented) 
*% Wire Belting 

%& Vee Belts 


Not A Lamination 


e A smooth bright finish given to bottoms 
e No separation between coating and 


e No cracking or wrinkling of belt, causing 
poor bottoms 


%& Hose (Air; Water; Steam; Oil; Creamery) 


BURRELL 


BELTING CO. 





Call or write for samples 


“Buy Performance” 


Branch Offices 
Atlanta New York 
Cleveland San Francisco 
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FASTER 
STRONGER 


Heat 
Sealing 


SENTINEL* 
PACEN-AIEER> 


The Sentinel Pacemaker, made by pio- 
neers in heat sealing, is a thermal im- 
pulse sealing method, designed and 
engineered to give you these advantages: 


Light Weight, compactness, low cost 

Requires no skill 

Insures a safe, FAST and positive 

seal with ease 

@ Precision automatic controls for 

correct pressure, heat dwell time 

and COOLING dwell time 

Seals varied thicknesses of Polyethe- 

lene, Saran, Pliofilm, MYLAR, Acetate 

and Vinyl, etc 

@ No fussy installation. Just plug in 
and start sealing 

@ Economical — draws current only during 
seconds when heating element is 
energized 

@ Simple, rugged, no service troubles 

@ Will soon pay for itself in faster 

production, improved seals 


Sizes: 9, 13, 25 and 45 inches sealing 
area. Hand or foot operated. 

For heavy-duty, large’ dimension jobs, 
the Sentinel High Speed Band Rotary 
Sealer — (Continuous Motion) and the 
Sentinel Jaw Type Sealer. Sentinel equip- 
ment meets U. S. Military Specifications. 


Write for detailed literature 























Please rush me detailed literature on mc | 
Pacemoker Seoler [] Jow Type | 
High Speed Band Rotery i 

Name i 

Company nome | 

Address 1 

City State ! 

jpepcmememansemcan == a 





for January 1957 — 35 





Cuts: 

Color: Good 
Texture: Good 
Taste: See remarks. 

Remarks: Piece had a very good molasses 
taste but lacked a good peanut butter 
taste. Suggest less molasses be used 
and more peanut butter. 





Code 1G7 
Assorted Filled Hard Candies 
1 Ib. 4 ozs.—69¢ 
(Purchased in a department store, 
Chicago, II.) 
Appearance of Jar: Good 
Container: Round, low jar, friction top 
printed in green. Name in gold. Gold 
and blue embossed seal on side. 
Candy: All clear jackets 
Colors: Good 
Molding: Good 
Texture: Good 
Flavors: Good 
Centers: Good 
Remarks: The best jar of filled hard 
candies we have examined this year. 
Suggest manufacturer check his cost 
as there could not be any profit in 
this jar at 1 lb. 4 ozs. for 69¢. 





Code 1H7 
Assorted Hard Candies 
1 Ib.—$1.25 
(Purchased in a department store, 
Chicago, II.) 

Appearance of Package: Bad. See re- 
marks. 

Container: Round acetate with an ace- 
tate friction top. Oval seal on side 
printed in blue and white. 

Candies: 

Color: Good 
Gloss: Good 
Stripes: Good 
Flavors: Fair 

Remarks: Box should be packed in a 
strong board carton as it was broken 
in two places. Flavors are not up to 
standard. Very highly priced at 1 lb. 
for $1.25. The finest kind of fillings 
and flavors could be used at this price. 





Code 1N7 
Assorted Chocolates 
2 Ib.—$1.09 
(Purchased in a chain grocery store, 
Wheaton, III.) 
Appearance: Good for this priced choco- 
lates 
Box: Oblong, two layer type. White pa- 
per top printed in red, white and 
green. Imprint of Holly spray in colors. 
Cellulose wrapper. 
Appearance of Box on Opening: Good 
Number of Pieces: 
Light coated: 50 
Jordan Almonds: 4 
Gold Foiled: 4 
Cellulose Wrapped Vanilla Marshmal- 
low Caramel: 4 
Coating: Milk chocolate 
Color: Good 
Gloss: Good 
Strings: Good 
Taste: Good 


Centers: 
Almonds: Good 
Nougat: Good 
Jelly: Could not identify flavor. Jelly 
good, 
Vanilla Caramel: Good 
Chocolate Caramel: Good 
Strawberry Cream: Good 
Maple Cream: Good 
Chocolate Cream: Good 
Peppermint Cream: Good 
Vanilla Cream: Good 
Brazils: Good 
Dates: Good 
Raisin Cluster: Good 
Chocolate Caramel: 4 Foiled. Good 
Jordan Almonds: Good 
Vanilla Marshmallow Layer Caramels: 
Good 








Assortment: Good for this priced choco- 


lates 


Remarks: The best 2 pound box of choc- 


olates we have examined this year. 
Suggest manufacturer check his costs 
as box is very cheaply priced at two 
pounds for $1.09 even if it is a direct 
sale. 


Vanilla Caramel: Good 

Honeycomb Chip: Good 

Cordial Cherry: Good 

Cashew Cluster: Good 

Yellow Colored Cream: Could not 
identify flavor 

Vanilla Nut Cream: Good 

Peppermint Cream: Fair 


one used and of better board. The 
divider in the box was in one end 


‘ of the box. 


Coatings are not up to the standard 
of this priced chocolates. Suggest a 
better grade of flavors also be used, 
Dipping was careless. 

The formula for the cream centers 


needs checking up as they were not 
up to standard. 

Very poor assortment; too many 
creams and too many creams of the 
same kind. 


Foiled Peppermint Creams: Fair 

Assortment: Too small 

Remarks: We think it is best to put any 
type of holiday band over the cellu- 
lose wrapper. If the box isn’t sold for 
the holiday, the band can be removed 
and then the box can be sold as a 
regular box. 

There were thirteen broken pieces. 

Suggest a divider different than the 


Code 1P7 
Assorted Chocolates 
2 Ib.—Retail price $1.95 to $2.10 
Sent in for analysis #4791 
Appearance of Package: Good 
Box: Oblong shape, one layer type. Gold 
embossed metalic paper top. Blue 
center, hand embossed in gold. Red 
Christmas metalic. band: embossed in 
gold. Imprint of candles and spray of 
holly. See remarks. Cellulose wrapper. 
Appearance of Box on Opening: Poor 
Number of Pieces: 
Light Coated: 38 
Dark Coated: 15 
Foiled Pieces: 2 
Coating: Light and dark coatings 
Colors: Good 
Gloss: Good 
Strings: Fair 
Taste: Fair 
Dark Coated Centers: 
Pink Cream: Could not identify flavor 
Peppermint Cream: Fair 











COLORED COATINGS 


Add color to your package! 





Serving the candy industry for 
over 55 years with vanilla 
formulas (based on Mexican 
vanilla beans) that have kept 

pace with the advances in 
candy technology. 


Aromanilla 


VANILLA FLAVOR 







Nu 


Bon 


Coat 
Bon 









Company 


Light Coated Centers: BN. ¥ 
Chocolate Nut Creams: Good 
Vanilla Fudge & Butterscotch: Good 


MITATION 








Dark and Light Chocolate 


in One Mixer 








Only Stehling offers you a 
2-COMPARTMENT MIXER 


A vertical center partition divides the Stehling 2- 
compartment chocolate mixer. Each compartment 
has separate agitators. 


Users work dark chocolate in one compartment, 
light chocolate in the other; or melt and mix in one 
while drawing off the other. 


One mixer does the work of two, with superior mix- 
ing action that no other mixer gives you. In capa- 
cities from 3000 lbs. to 15,000 for each compart- 
ment. 


Write for details today. 


CHAS H. STEHLING CO. 


1303 N. FOURTH STREET MILWAUKEE 12, WISC. 


Factory Representative: G. B. Hislop 
1517 Grange Ave., Racine, Wisc. 
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Candy shop for Men 








QO, the theory that most purchases of fancy 
boxed candy are made by men as gifts for women, 
Mrs. Alene LaSalle designed her new Jolly Ranch- 
er candy shop to make it as much ‘masculine’ as 
possible in character. 

The shop is located in Boulder, Colorado, a city 
of 25,000, including 6,000 students of the University 
of Colorado. The cost of fixtures for the shop to- 


ng 2- taled $15,000, and the interior is, in some ways, 

tment more reminiscent of a tobacco shop than a candy 
store. 

ment, In most respects this shop follows the design of 

n one the pilot built by Bill Harmson, President of Jolly 

Rancher in Denver. (Described in detail in the 

7 Manufacturing Confectioner for March, 196). This 

mix shop, however, has an even more maxculine ap- 

oa proach to decoration, though it does feature the 


brand-new concept of “counterless” selling, with all 
candy displayed in shelves and counters against 
the wall, and the sales help operating in the mid- 
dle of the room with customers. 

The counters contain drawers under glass tops, 
0 that slide out for packing. These drawers each 
, A) 





hold from two to five varieties of bulk candies, 
and straight packs or special assortments are packed 
NISC. directly from these drawers. Being under glass, 
customers can stand right beside them and choose 
their varieties from them easily and quickly. The 
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clerk then uses the glass top for packing room 
when filling the order. In the opinion of Bill Harm- 
son this is the quickest and easiest method of 
handling packing of special assortments. 

The standard Jolly Rancher slogan “Jolly Ranch- 
er is the only candy guaranteed to be positively 
superior to any other you have ever eaten” is 
prominently displayed on a panel outside the shop 
beside the front entrance. Though the outside of 
the shop is designed to appear rustic, it is tem- 
pered with an elegance that gives the shop a high 
quality appearance. 

The front combines a pink and black color 
scheme with silhouette-cut white lettering against 
a pink panel, framed in dark gray or black. The 
front, diagonally across the corner of the building, 
is framed in with delicate columns of antique 
wrought iron finished in flat white enamel, while 
black awnings on either side display the familiar 


Jolly Rancher trademark and the slogan “Fine | 


Candies”. Walls throughout are finished in a soft 
yellow Texas pine, sandblasted to bring out a knob- 
by grain finish and hand-rubbed with special dyes 
for a weather-beaten effect. Other outstanding fea- 
tures include a ceiling of “expanded metal’ finished 
in gold through which fluorescent light flows down 
over the interior, inset panels of pink quilted satin, 
framed-in with borders of black wrought iron and 
wrought iron storm lanterns spaced at intervals 
along the ceiling to provide all interior illumina- 
tion. There is no fluorescent light in the entire 
building. 

In the center of the store a wagon wheel, on its 
side, serves as both a customer service table and 
a display of popular hard candies in the Jolly 
Rancher line, divided into separate wedge-shape 
displays by the spoke of the wagon wheel. The 
bottom’ of the wheel is covered with a disc of 
white frosted plastic and the top with glass. Bright 
electric light from beneath this pours up to the 
fixture, illuminating the candy sharply and provid- 
ing an unusual eye-appealing picture. 

In slanting the store to men, Mrs. LaSalle placed 
authentic reproductions of colonial furniture of 
rugged, eye catching design to appeal to the mas- 
culine eye. On the wall above is an ancient musket, 
which carries out the theme of the wrought iron 
lanterns, illuminating both sides. All hinges on 
stock cabinets, doors, etc., are of handmade wrought 
iron. 

A few additional eye catchers which Mrs. La- 
Salle has added include: a revolving wrought iron 
tree immediately behind the left front window of 
the store; on which a dozen candy offerings rotate 
through the day, an ancient pot-bellied, iron stove 
refinished in wrought black; just inside the door, 
heavy wrought iron baskets in which hard candies 
are shown, and a ‘cracker barrel’ for peanut display. 

The store has a sales staff of three, except for rush 

when a part-time salesperson is added and 
features fast delivery service where requested. 

In slanting her store appeal to men, Mrs. La- 
Salle took advantage of several points. There are: 
Swift, colorful gift wrappings—Here, the Jolly 





This wrought iron tree rotates in its basket stand, displaying 
sixteen specialities of the shop. The stand is filled with wrapped 


hard candy. 


Rancher sees to it that when a package of candy 
is bought as a gift, that it is ‘all ready to go’ when 
it goes out of the store. Consequently, a convenient 
gift wrap station is located in the left rear corner 
with a wide choice of wrapping materials, cards, 
envelopes, ribbons, scotch tape, etc. Along with 
decorative wrapping of this sort, Mrs. LaSalle of- 
fers a free mailing service with fourth class mail 
stickers, insurance forms, protective cartons, etc., 
always ready for immediate use. This is particu- 
larly important, she points out, in view of the large 
number of male students attending Colorado Uni- 
versity, including many graduate students who 
send-candy home to their wives, and about 100,000 
tourists who flock into the Boulder area each sum- 
mer. 

Mrs. LaSalle has set up a comprehensive all-in- 
clusive advertising program specifically to appeal 
to men. The store runs newspaper advertising at 
the average of one display ad per week, featuring 
a specific candy suggestion and inviting newspaper 
readers to remember anniversaries, birthdays, etc., 
with a box of Jolly Rancher candy. 

The newspaper program is backed up by a cam- 
paign of radio spots, amounting to six per week, 
run at random hours, which, again, call attention 
to husbands, sons, fathers, etc., in reminding them 
of holidays and anniversaries which call for candy, 
or simply ‘to remind her you love her’. Toward the 
end of each school term a special ad is run in the 
Colorado University newspapers reminding students 
of gift obligations to housemothers, which brings 
a heavy response. 

A direct appeal has been developed through a 
program with the city’s service clubs. At regular in- 
tervals, Mrs. LaSalle provides miniature boxes con- 
taining three chocolates, duplicating the store’s 
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full-size chocolate boxes, to the membership of the 
Rotary Club, Kiwanis, and the Lions’ Club. When- 
ever luncheons are scheduled for these groups, Mrs. 
LaSalle sends over the sample boxes averaging 
125 for the Lions’, 115 for the Rotary Club, and 
115 for Kiwanis Club members. “They enjoy the 
chocolates as dessert at the luncheon”, she said, 
“this, of course, has familiarized a lot of men with 
our products and brings them around for later pur- 
chases.” 

Next, the Jolly Rancher store has set up its own 
“Welcome Wagon Service”. Under the plan, a rep- 
resentative of the store calls on every new family 


. moving into the Boulder area, extending a card of 


welcome which can be redeemed at the store for 
one of the miniature boxes of favorite Jolly Ranch- 
er chocolates. When the customer calls, one box 
is provided for every member of the family who 
happened to be along, even if there are a dozen 
people involved. In calling upon the new family, 
every effort is made to contact the head of the 
house rather than his wife, and thus to get the 
store name firmly established with the masculine 
side. 

“We are budgeting 200 miniature boxes of choco- 
lates per week to our promotional program”, Mrs. 
LaSalle said, “this includes the men’s club lunch- 
eons, the welcome wagon service, and other sourc- 
es. For the summer of 1956, we distributed 
redemption cards to 500 families from Texas who 
spend the summer in Boulder, as part of an an- 


nual Chautauqua celebration. We received 100% 
redemption on these cards and we established our- 
selves with a lot of additional families.” 

With comfortable chairs here and there through- 
out the store, and ‘plenty to look at’ in the 116 
varieties of candy and the unusual decorations, 
Mrs. LaSalle doesn’t find it difficult to make the 
Jolly Rancher store a pleasant place to shop. She 
particularly enjoys it when her customers note that 
all three sales people are wearing dresses with an 
overprint of popular types of candy. This is the 
stock garb for the store’s personnel, but the dresses 
worn are definitely dresses not uniforms. 

“We have a lot of confidence in the masculine 
market”, Mrs. LaSalle summed up, “and to date, 
we are realizing all of our expectations.” 








Big Candy names use 


ROBO RORY 





CHOCOLATE 


COATINGS e LIQUORS e COCOAS 


HOOTON CHOCOLATE COMPANY 
NEWARK 7, NEW JERSEY 








We will pay $10 


.... to our readers for sending us a photo and 
description of some unique display or merchandis- 
ing feature of their shop. It may be a sign, count- 
er, basket, rack, lights, window or counter display, 
or any other feature that attracts customers and 
shows candy to its best advantage. This includes 
special seasonal window displays. 


it would probably be best to get a professional 
photographer to take the picture for best results. 
The description should be around 200 words, 
though it may be longer if necessary to give full 
details. 


Send your photo and description to 


The Manufacturing Retailer 
418 N. Austin Bivd., Oak Park, Illinois 
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For the 
FINEST -MOLDS 
at the 


RIGHT PRICE 
it’s 


VORMENFABRIEK 





Call or Write 


JABEZ AND SONS, INC. 





tith Ave. & 43rd St, MY. 36, NY. LA 4-4507 
Representing W. V¥. Vormenfabriek, Tilburg. Holland 
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FOR SALE 
Model S #3 Savage Fire Mixers. 
50 gal. odel F-6 Savage Tilting 
M § ess kettle. 
200 Ib. Savage Flat Top Marshmal- 
low Beaters. 
Friend Bostonian Model and Merrow 
Cut-Rol Cream Center Machines. 
50” two cylinder Werner Beater. 
1000 Ib. Werner Syrup Cooler. 
200 Ib. to 2000 Ib. Chocolate Melters. 
Sim Gas Vacuum Cooker. 
Simplex Steam Vacuum Cooker. 
600 Ib. Continuous Vacuum Cooker. 
Form 3 and Form 6 Hildreth and 
Factory Model American Pullers. 
6’ and 7’ York Batch Rollers. 
National Model AB Steel Mogul. 
a Lely —_ — 
r per Revolving Pans. 
Ball a Dayton Cream Beaters. 
100 gal. Copper Mixing Kettle with 
Double Action Agitator. 
We guarantee completely rebuilt. 


SAVAGE BROS. CO. 
2636 Gladys Ave. Chicago 12, Ill. 














FOR SALE:: BALL TYPE CREAM 

BEATER, with 5 HP 3-phase motor, 
inside 62” wide, 7” deep, capacity 300 
Ibs, perfect condition, $495. 150 Ib. 
Electric Heated, Racine Chocolate Melt- 
er, motor attached, perfect condition 
$250. BARBARA FRITCHIE SHOPPES, 
Frederick, Md. 


FOR SALE: A number of paccuiihened 
sucker i 





machines, Rose Forgrove 
wrapping machines available. Also cara- 
mel steam mixing pans and 


enquiries. W. S. Robinson & Co., Derb 
Road, Ashbourne, Derbyshire, England. 
FOR SALE: One Motor Driven Hil- 

dreth 25 Pound Capacity pulling ma- 
chine in excellent condition. Box #173 
The MANUFACTURING CONFEC- 
TIONER. 


FOR SALE: New 2 foot F&B 
Cream Beater. Box 1714 The M - 
FACTURING CONFECTIONER. 


FOR SALE: Rebuilt Mills Motor Driven 

Nougat and Caramel Cutter. Good 
Condition. Box 174 The MANUFAC- 
TURING CONFECTIONER. 


FOR SALE: Reconditioned Mills 3’ X 6’ 

Cast Iron Water Cooled Slab. Good 
oe Box 175 The MANUFACTUR- 
ING CONFECTIONER. 


FOR SALE: Motor Driven Racine Suck- 

er Machine with Brass Rollers and 24 
Ft. Conveyor with motor and blower. 
Box 176 The MANUFACTURING CON- 
FECTIONER. 

















FOR SALE: 2-B 22 Package Machines 

for Hard Candy in g condition. 
2-Model K Kiss Machines with automatic 
feed for wrapping balls %” to 1” in dia- 
meter. Gold Medal Candy Corp., 2849- 
67 W. 8th St., Brooklyn 24, N. Y. 


FOR SALE: 2W6 Hudson Sharp ar- 
ranged for inner and outer wrap. 
Complete with glue attachment, heat 
sealer and tuck-under device, side feed, 
and electric eye. Box 1261 The MANU- 
FACTURING CONFECTIONER. 


FOR SALE: Rose 500, cylindrical piece 

1%” x k”; GH-2 Package Machinery 
Wrapper; Hansella “late-type” Sizer; 
600-1. N.E. Continuous Cooker. Box 
1262 The MANUFACTURING CON- 
FECTIONER. 


FOR SALE: TL-A Box Set-Up Package 

Machinery; Simplex Steam Vacuum 
Cooker; Lynch 5¢ patty Wrapper; 24” 
Greer Enrober with bottomer and Tun- 
nel. Box 1263 The MANUFACTURING 
CONFECTIONER. 


FOR SALE: Simplex Gas Fire Cooker, 

Racine Super Duplex Sucker Machine, 
Wrap-Ade Pop Wrapper, 3x6 Thos. Mills 
Slabs, 100-lb. Puller. Box 1264 The 
MANUFACTURING CONFECTIONER. 


FOR SALE: 1 32” National Enrober. 

2—Peerless Plastic Machines with 1 die 
each. 6—York Batch Rollers. 2—Old type 
Hansella Batch Rollers. 2—1000 Ib. Na- 
tional Chocolate Kettles. 1—800 Ib. Du- 
lex Chocolate Kettle. 1—Hudson Sharp 
Wrapping Machine with electric eye. 1— 
2 Barrel Reade Dough Mixer. 1—Hoh- 
berger Continuous Cooker. 2—10 HP 
Mears Kane Steam Boiler. 2—Lynch 
Wrapper with card feed and electric 
eye. Gold Medal Candy Corp., 2849-67 
W. 8th St., Brooklyn 24, N. Y. 


CANDY CUPS, glassine, unusual floral 

and plaid designs, fancy or plain edge. 
Also olate and other solid colors. 
Also aluminum foil cups, square, round 
and oval shapes in, plain and colors. 
Write for samples and prices to AUTO- 
LEX LTD., 154 NASSAU STREET, 
NEW YORK 38, NEW YORK. 


FOR SALE: #5 Royal Motor Driven 

Nut Roaster. Excellent shape. Box 
1712 The MANUFACTURING CON- 
FECTIONER. 


FOR SALE: Rebuilt M.D. Cut-Roll Ma- 
chine. Top Condition. Box 1713 
MANUFACTURING CONFECTIONER. 


FOR SALE: Burns Split Nut Blancher, 

used very little, Coffee & Nut Roaster 
Whole Nut Blancher, Abrasive Rollers, 
One, Racine Depositor, complete with 
Tunnel, used only one month. All very 
reasonable, for quick sale. Box 1065 The 
MANUFACTURING CONFECTIONER. 
































FOR SALE: New bench type Motor 

Driven Revolving Pan with 18” dia. 
Copper Bowl. Box 177 The 
FACTURING CONFECTIONER. 








| MACHINERY WANTED 





WANTED: 2W6 Camel Hudson-Sharp 

wrapping machine. Please state condi- 
tion, quotation and where machine may 
be inspected. Box 862 The MANUFAC- 
TURING CONFECTIONER. 





WANTED: Used 2 Ft. F & B Type 

Cream Beater. Give price, location, 
etc. Box 178 The MANUFACTURING 
CONFECTIONER. 





WANTED: Used Friend LAB or Model 

F. Cream Center Depositor. State price, 
etc. Box 179 The MANUFACTURING 
CONFECTIONER. 





WANTED: Used Hildreth 25# Motor 
Driven Puller. Box 1710 The MANU- 
FACTURING CONFECTIONER. 





WANTED: Interested in purchasing 

used candy machines. Give full list 
with prices, etc. Box 1711 The MANU- 
FACTURING CONFECTIONER. 





WANTED: Complete 4 pan _Latini 
Chocolate Spraying System. Reply to 

Francis O'Neil, Wallace and Company, 

460 Smith Street, Brooklyn, New Vor 





WANTED: Used Hudson Sharp wrap- 

ping machine for wrapping bars. State 
Age, size machine is set for and price. 
Box 1715 The MANUFACTURING 
CONFECTIONER. 





WANTED: Cream Center Machine; also 








Nougat and Caramel cutter. Box 1266 ¢ 


The MANUFACTURING CONFEC- 
TIONER. 





WE BUY & SELL 


9 Cellophane 


BAGS 


SHEETS-ROLLS-SHREDDINGS 
Cellophane rolls 100 ff. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Glassine Bags, Sheets & Rolls 


Diamond “Cellophane” Products 


Harry L. Diamond Robert L. Brown 


“At Your Service” 
74 E. 28th St.. Chicago 16, 





Illinois 
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Very latest National Equipment M-100 Automatic, 
Streamlined, Heavy Duty Steel Mogul with D-100 
Depositor. Ball bearings, forced feed lubrication, 
entirely framed with covers, explosion proof 
motors. Also with Currie Automatic Loader and 
Currie Automatic Stacker. 























| Equipment 24” Bon Bon Enrober. 
less than 1 year. All parts which 
in contact with the coating material 
made of stainless steel. Available with 
machine guarantee. Also 24” and 32” 
style Standard Streamlined Enrobers 
hand. 













MACHINERY 
Secured From Recent Liquidations 
7At “lremendous Savings 


Prompt Deliveries 
OVER 5,000 MACHINES IN STOCK 


all offering? . s ade He * EVERY TYPE Rebuilt and Guaranteed 




















subjet T° one x EVERY SIZE To Operate Like New 






UNION 
CONFECTIONERY MACHINERY CO., INC. 


318-322 Lafayette Street Canal 6-5333-4-5 New York 12, N.Y. 
167 North May Street Seely 3-7845 Chicago, illinois 
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ove Model 26D high speed Uni- Huhn Double Starch Dryer and National Equipment 24” and 32” Enrobers 
sal Fold Wrapper. Speed — 100 to Cooler with all interconnecting con- with Automatic Temperature Controls, Auto- 
) pieces per minute. veyors to operate with Mogul auto- matic Feeders, Cooling Tunnels and Packing 
matically. Tables. 












SITUATIONS WANTED 











FOREMAN in gereral pan line, includ- 

ing cream and slab work, pectin, 
starch, jelly, bubble chewing gum base, 
chocolate for summer and winter coat- 
ing. Also will go abroad as adviser and 
teach the above. Best references. Box 
272 The MANUFACTURING CONFEC- 
TIONER. 





FOREMAN: Pan confection and chew- 

ing gum base foreman, can help a 
company either modernize their plant 
or set up a new operation of chewing 
gum. Will go anywhere in United States 
or in foreign countries; ask for samples 
of this production if you wish. Box 1716, 
The MANUFACTURING CONFEC- 
TIONER. 





PRODUCTION CONSULTANT: avail- 

able for hard candy and mint roll 
specialties. Twenty-six years production 
and merchandising experience with Life 
Savers Corporation and F & F Labora- 
tories. K. W. Larsen, 8343 Lake Shore 
Drive, Gary, Indiana. 





POSITIONS WANTED 











CANDY AND FOOD TECHNOLO- 
GIST: with wide experience in the 
development, production, and technical 
control of a complete line of confection- 
ery and chocolate products, as well as 
numerous other foods, desires a position 
of responsibility. Box 172 The MANU- 
FACTURING CANFECTIONER. 





TOP RETAIL ALLROUND CANDY- 

MAKER would like ition at once. 
Box 1267 The MANUFACTURING 
CONFECTIONER. 





MISCELLANEOUS 











FOLDING CANDY BOXES: All sizes 

in stock for prompt delivery. 
Plain, Stock Print or Specially printed. 
Write for our new catalog of Every- 
Day and Holiday Fancy Boxes, and all 
Paper Products used in the manufacture 
and packaging of candies. PAPER 
GOODS COMPANY, INC., 270 Albany 
Street, Cambridge 39, Mass. 





FORMULAS: I HAVE FORMULAS for 
ee toasted peanuts and krokant al- 

monds. Contact Box 171 The MANU- 

FACTURING CONFECTIONER. 


PO >< ot ’ 


RIBBONS oR 


CLASSIFIED ADVERTISING is 

designed to aid the candy man 
in finding a market for or source 
of used equipment, services and 
miscellaneous items. In replying 
to ads address: Box Number, The 
Manufacturing Confectioner, 418 
N. Austin Blvd., Oak Park, Illinois. 

Minimum insertion is 3 lines, at 
40¢ per line, 80¢ for bold face; 


not subject to agency discounts. 








All Subscribers are en- 
titled to send samples of 
their candies to the Candy 
Clinic for analysis and re- 
port. Address duplicate 
samples, with approximate 
retail price, to The Candy 
Clinic, ¢/o The Manufactur- 
ing Confectioner, 418 N. 
Austin Blvd., Oak Park, Il- 
linois. 











Subscribe to 


THE MANUFACTURING 
CONFECTIONER 


Only $5 for 2 years, $3 for 1 year 
in U. S. and Canada. Only $7.50 
for 2 years, $5 for 1 year in other 


countries. 


Feature Articles 

Candy Clinic 

Candy Packaging 

Candy Equipment Preview 
Technical Literature Digest 
Manufacturing Retailer 
Book Previews 


And many other features 


418 N. Austin—Oak Park, Il. 








Confectionery 
Brokers 


HERBERT M. SMITH 


318 Palmer Drive 
NO. SYRACUSE, NEW YORK 
Terr.: New York State 





W. E. HARRELSON ASSOCIATES 


Candies Onl 
5308 Tuckahoe Ave.—Phone 87-2038 
Richmo: 


md 26, Va. 
Territory; Virginia, West Virginia. 
North and South Carolina. 


Five Associates : 
Nelson I. Bowden, Lloyd C. Fulmer, 


Wm. F. Dawson, W. Harrelson, 


N. A. Lingon. 
Specializing on Chains, Varieties, 
and Super-Markets, and Conf. and 

Tobacco Jobbers. 





SAMUEL SMITH 
2500 Patterson Ave. Phone 22315 
Manufacturers’ Representative 
WINSTON-SALEM 4, N. CAR. 
Terr.: Virginia, N. Carlina, 
S. Carlina 





FRANK Z. SMITH, LTD. 
Manufacturers Sales Agents 
1500 Active Distributors 
Box 24, Camp Taylor 
LOUISVILLE 13, KENTUCKY 


Terr: Kentucky, Tennessee and 
Indiana 





FELIX D. BRIGHT & SON 


Candy Specialties 
P. O. Box 177—Phone 8-4097 
NASHVILLE 2, TENNESSEE 


Terr.: Kentucky, Tennessee, Ala- 
bama, Mississippi, Louisana 





G & Z BROKERAGE 
COMPANY 


New Mexico—Arizona El Paso 
County Texas 


P. 0. Box 227 ALBUQUERQUE 
N. Mex. 


Personal service to 183 jobbers, 

super-markets and department 

stores. Backed by 26 years experi- 

ence in the confectionery field. We 

call orn every account personally 

every six weeks. Candy is our busi- 
ness. 





LIBERMAN SALES 
COMPANY 


324 Joshua Green Bldg. 
1426 Fourth Ave. 
SEATTLE 1, WASHINGTON 
I. Liberman Cliff Liberman 
Terr.: Wash., Ore., Mont., Ida., 
Utah 





HARRY N. NELSON CO. 


646 Folsom Street 
SAN FRANCISCO 7, CALIF. 
Established 1906 
Sell Wholesale Trade Only 
Terr.: Eleven Western States 





RALPH W. UNGER & 
RICHARD H. BROWN 


923 East 3rd St. 
Phone: Mu. 4495 
LOS ANGELES 13, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., 
West Texas & Nevada 
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The Western Confectionery Salesmen's Association always puts on a good 
show at their annual convention. Left; at the stag, Abe Jacobs, Rolly Roleston, Harry 
Jones, Less Zimmerman, Cliff Williams, Larry Gregg, Art Waldner, Jerry Rose 
and Ralph Hull. Right; Jack D. Duncan, Dr. Perrella, Jim Bosco and D., J. Duncan. 








Above; old timers John Murphey and 
Art Griffiths. Upper left; Stan Allured, 
Herb Knechtel, George Olson, William 
Worth, C. Norstrom and Bob and Ray 
Strongin. Left; George Klump, Quentin 
Sisco, Peter Sisco and Al Sisco. Lower 
left; Fred Thomas and Ted Helmer. 
Below; Ed fenimore with the new pres- 
ident Ralph Lee, 
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December being the month of parties, we 
have recorded attendance at two of them on this 
page, These three pictures were taken at the annua 
party given by Ferrara Candy Company for their 
suppliers and customers. Above; Lou Pagano, Dr. 
Perrella, Lou Buffardi and Nello Ferrara, all of 
Ferrara Candy. Above left; Wally Price (Automatic 
Canteen), Charles Gerberich (Broker), Bob Mercho 
(Meinrath Brokerage) and Louis Buffardi (Ferrara). 
Left; Abe Bloom (Balaban & Katz) and Dr. Perrella 
(Ferrara). 


Hubinger Company, too, held their usual year end festivities, 
Left; Howard Peper (Hubin- 
ger), and Al Sisco (Sisco- 
Hamilton). Lower left; Frank 
Puch (Primrose) and Rolly 
Roleston (Williamson). Below; 
The Sisco family of Sisco 
Brothers Candy Company. 
Lower right; Mr. and Mrs. 
Holenkamp and the Eddie Hollands of Bunte Chase. 
Right; Wally Meyer (Mrs. Stevens), Herb Knechtel 
(Knechtel Labs), John Mentz (Mrs. Stevens) and 
Cal Rutt (Wolch Nut and Candy). 
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le Creek Packaging Machines 
Inc. 


Bbrosia Chocolate Co. 


euser-Bush, Inc. 

our & Company 

manilla Co. Inc., The 

OS S| > Sa ne Dec. ”! 


Best Foods Co. ....... Third Cover 
ike Products Co., Inc. ...... Oct. ’56 
SS Sane Bearers” 29 


‘ornia Almond Growers 


nation Company 
y, W. A., Corporation .... 

aton Corn Processing 
ompany 

n Products Refining Co. 


ige & Olcott, Inc. ....Second Cover 
Beaproyer, Inc. ......-..6. Nov. ’56 
kee F>mous Foods ........ Nov. ’56 


..-Nov. 56 


INDEX 


Advertisements of suppliers are a vital part of the industrial publication’s service to 
its readers. The following firms are serving the readers of The Manufacturing Confec- 
tioner by placing their advertisements on its pages. The messages of these suppliers 
are certainly a part of the literature of the industry. Advertising space in The Manu- 
facturing Confectioner is available only to firms supplying equipment, materials, and 
services for the use of confectionery manufacturers. 


x *k * 


RAW MATERIALS 


Felton Chemical Co. ......... Dec. 
Florasynth Laboratories, Inc. ..... 
Foote & Jenks, Inc. .............. 
Fritzsche Brothers, Inc. .......... 
Ches. Fuchs & Co. .... 


Gunther Products, Inc. ....... Dec. ”! 


Hooton Chocolate Co. ........... 
Hubinger Company 


Walter H. Kansteiner Company . Oct. ’! 


Kohnstamm. H., & Company, Inc. . . 


Lenderink & Co. N. V. ........Dec. ’! 


Merckens Chocolate Company, Inc. 


National Aniline Division, Allied 


Chemical & Die Corp. ...... Oct. ’56 
Nestle Company, Inc., The. Fou-th Cover 


Nu Coat Bon Bon Company 


The Nulomoline Div. American 
oe Re eae N 


Penick & Ford, Ltd., Inc. ..... 
Pfizer, Chas., & Co., Inc. ..... 
Emil Pick 

Polak & Schwarz 


Refined Syrups & Sugars, Inc. ..... 


Staley, A. E., Mfg. Company . .Nov. 
Standard Brands, Inc. ........ Dec. ”! 
Stange, Wm. J., Co. ... 0.65208 Nov. 
Sterwin Chemicals, Inc. ...... ' 
Swit & Company 


Union Sales Corp. ........... 
Western Condensing Co. ......... 


Wilbur-Suchard Chocolate 
CONN, ING oi. cis. b ese Dec. ” 


PRODUCTION MACHINERY AND EQUIPMENT 


Racine Confectioners’ Machinery Co. 


Aluminum Cooking Utensil 


hler Brothers, Inc. ......... Dec. 
ns, Jabez & Sons, Inc. ........ 
ND A ao yes a aac a 


e & Montanari, Inc. 
bd S. Carver, Inc. .......... Dec. 
innati Aluminum Mould Co. .- 
nfection Machine Sales Co. .... 


e Girdler Company 


Greer, J. W., Company ....... Nov. 
Hansella Machinery Corp. ........ 
Lehmann, J. M., Company, Inc. ... 
Mikrovaerk A/S 
Molded Fiberglass Tray 

CN ais a Werineheo 0 < s0-4 N 


National Equipment Corp. ... .Dec. 
Niagara Blower Company ..... N 


SE roe Per 
Sheffman, John, Inc. ...........21, 
Standard Casing Co., Inc., 

Stehling, Chas. H., Co. .......... 


Taylor Instrument Co. ........ Nov. 


Union Confectionery Machinery 
Co., I 


Vacuum Candy Machinery Co. .... 
Voss Belting & Specialty Co. ...... 


PACKAGING SUPPLIES AND EQUIPMENT 


herican Viscose Corp. ...... Dec. 


elite Company 


* 


. 


Me Be MDy © sigh S80 5 Wh Nov. 
atinental Can Company ... .Dec. 
pper Paper Box Corporation. Nov. 
pcker, H. S. Co., Inc. ...... Oct. 


iels Manufacturing Co. ....... 
ond “Cellophane” Products .. 
Chemical Co., The 


iG. Girolami & Co. .......... Oct. 


- 
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Hayssen Manufacturing Co. . . . Dec. 


Hudson-Sharp Machine Co. ...... 
Ideal Wrapping Machine Company 


Kiwi Coders Corp. .............. 
Knechtel Laboratories 


Lassiter Corporation 


Lynch Corporation, Packaging 
Machine Division 


WO i Fes ch Nov. 
Murnane Paper Co. .......... Oct. 


Olive Can Company 


Package Machinery Co. .........- 
Packaging Industries, Inc. ........ 


Rhinelander Paper Company . .Dec. ° 


Supermatic Packaging Corp. ...... 
Sweetnam, George H., Co. ....Dec. 


pe Oy > SOR ee oP er ae Te 
Traver Partition Corp. ........ Dec. 


Oct. | 


Waxed Paper Merchandising 
Ne Se eee Aug. ’” 








doodlings 


Cominc up: The greatest 
candy year since 1956. On 
this you can bet your bot- 
tom dollar even if it’s all 
you have left. 
e Oo a 
ONE OF THE nation’s lead- 
ing psychiatrists says, in ef- 
fect, that each and every 
one of us is off his rocker. 
Just something to remember 
when you're asked for a 
donation to reshuffle the 
brain cells of your most 
dearly beloved competitors. 
oO oO ° 





THE FUTURE, we're told in Mutual Moments, usually has 
in store exactly what has been placed in store for the 
future. 

Hardly a fair percentage, is it? And when you consider 
the continuing depreciation in value of what you've stored 
away, it would seem you're actually losing money by 
saving. 

oO ° o 
MANAGEMENT BRIEFS avers that creative genius is the 
ability to effect combinations of elements nobody else 
would think of putting together, and to do so in a way 
that makes them click. That goes for genius in any form: 
artistic, literary or musical; intentive or scientific; military, 
political or economic. 

When you think of the unusual combinations effected 
in business in recent years, you can get some idea of the 
number of creative genii in our economic life. And please, 
don't think of these fellows any longer merely as tricky 


manipulators. 
° ° oO 


CHARLES FILLMORE, in Prosperity, sermonizes thus: 

“Let us give as God gives, unreservedly, and with no 
thought of return; making no mental demands for re- 
compense upon those who have received gifts from us. A 
gift with reservations is not a gift; it is a bribe.” 

Businessman Joe Zilch, who doesn’t know the publisher’s 
price for Fillmore’s book nor what royalty Fillmore col- 
lects on its sales, admits that most of his own gifts do 
have a string attached, but he resents any suggestion that 
they may be bribes. 

o oO oO 

HERE’s SOMETHING of a new note in salesmanship. A fel- 
low was in the other day to sell us the Encyclopedia, the 
Book of Knowledge and/or a king size Webster Diction- 
ary. When we told him we had all three, he wanted to 
know for how long. “Ten years or so,” we replied. 

“Well, in that case,” he said, “why don’t you give them 
to the janitor or some other poor soul. Remember, people 
are a part of you.” 








by tom sullivan 





When we informed him that we were both a poor sq 
and the janitor, he followed with this: 

“T also cash old clothes. Can’t we do business? 

a 2 as 
LOOKING FORWARD to retirement? Then, my friend, read 
what Thos. Collins, author of the Golden Years, has t 
say about this day of days: 

“Nowhere in the span of your life have you come by 
more prescious gift than the one you get when you wall 
into the sunlight at 65 with a pension that will buy you 
daily bread. No matter who you are or where you ha 
worked—in plant or office, in school room or for t 
government, at a counter or in the executive suite— 
inherit on retirement day a cache of freedom. At no oth 
time in your life have you had anything quite like ij 

Yep, we too shrugged our shoulders after reading thi 
one. 




















RIGHT HERE, fortuitously, we are reminded of an obse 
tion by Dan Bennett: “It’s not the ups and downs of 
that bother the average man. It’s the jerks.” 

An Open Letter to Ted Stempfel 
Dear Tep: Thanks ever so much for that copy of # 
Trail Blazers Almanac. Nothing could have proved monp . 
helpful than its advertising content. Fact is, I've no 
thrown my truss away, gotten rid of my warts, correct 
my bladder weakness, had my asthma relieved, recole Mn 
my hair, cured my rectal itch, curbed my epilepsy, boughi¥ =: 
a new rupture-easer, and ordered a Big Tombstone. — a 

Before I’m encased in the granite, however, I hop oe 
fully expect to be rid of my corns and callouses, and 
maybe my arthritis. My constipation is still with me du 
to certain systemic dislocations occasioned by use of thé 
Almanac’s recommended remedies for some of my othe 
ailments. 

I should also tell you that the fleas are not bothering 
me as much as they used to since I caught up with thal 
One-Spot Flea Killer. But inasmuch as I'm not real 
skinny, I can do without WATE-ON, though I can’t 
to find out for myself just what makes “catfish go crazy. 

The eczema is not as bad as it had been since my hai 
stopped breaking off. On the other hand, I don’t happer 
to be pregnant for which reason I’m not ‘sailing’ for th 
Almanac’s urgent testimonials for Mother's Friend. No 
have I had hot flashes for quite some time and so It 
not in the market for any of Lydia Pinkham’s product 
But as my dental plates are loose, I'll look into the Eve 
hold Co.’s “Amazing New Discovery.” 

Regardless of all the beneficial effects proceeding fron 
the Almanac’s advertising pages, I’ve just had to accep 
a pair of crutches from Emil Pick and am heading sod 
for St. Petersburg. After that I'll be checking further i 
the Almanac’s remedial offerings. f 

Happy New Year to you and all the Brach personn R 
Also to candy friends everywhere.—Tom. q 
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KEEP ON TOP WITH 


BEST FOODS OILS 


aa 





You can’t do better in kisses, taffees, nougats and 

other chewy confections than when you use Best Foods oils. 
Manufacturers everywhere have found Best Foods 

oils their best bet for quality. They’ve learned, too, that 

they can always rely on Best Foods service 

to match that quality. 


NUCOLINE — 76° 
FILBISK — hydrogenated coconut oil, 92°-110° 


$-70-XX Hard Butter — exclusive, patented and uniform 
in quality; controlled low-melt fractions. 


Available in desired melting points. 


«wd +e 


YOU DO BETTER WITH BEST FOODS 


oy ay ; 
. INC. 


NEW VORK @ CHICAGO @ DALLAS SAN FRANCISCO 





Cross the Flavor Barrier 
with NESTLE’S 


Nestie's coatings always appeal 

and impress. Nestie’s is consistently 
delicious, consistently dependable, 
consistently superior. For quality, 


Nestie’s is “High as the Alps." 


4: 


PETER’S * RUNKEL’S NESTLEs 


THE NESTLE COMPANY, INC. 


2 WILLIAM STREET - WHITE PLAINS, N. Y. 














® Trade Mark Reg. 
WAREHOUSES: 
Atlanta - Cambridge, Mass. * Chicago * Cincinnati - Cleveiand - 
Dallas + Denver * Detroit + East Hartford, Conn. + Fulton, 
N.Y.—Factory - Jacksonville - Kansas City, Mo. - Los 
Angeles * Milwaukee - Minneapolis ‘ New Orieans: New 
York + Philadeiphia + Pittsburgh + Portiand, Ore. + St. 
Louis + Salt Lake City - San Francisco - Seattie 








